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\BULK MILK | DISPENSERS MEAN BUSINESS ° 


Story on Page 32 


Bal STANQARDS FOR BULK MILK DISPENSERS 


, Story on Page 70 
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Cherry-Burrell Model ‘‘WP”’ (300 gal.) Spray Type Round Processor— Cherry-Burrell Model “EP”’ (1000 gal.) Enclosed 
for steam or hot water heating to 200° F; cooling to within 10° of city, well Waterway Round Processor—for low-temperature cool. 
or tower water. ing with high-velocity refrigerated water: heating to 


boiling temperature using hot water or steam. 


Look first at all four types of Cherry-Burrell Processors 


before you buy any Processing Vat 


You'll find it’s sound purchasing procedure to look over all Ask your Cherry-Burrell Representative which model best 

four types of Cherry-Burrell Round Processors before you solves your specific processing and plant problems. Or | 

decide which particular model best suits your requirements. send for our new bulletin. F| 
That’s because Cherry-Burrell Processors give you such a fil 

wide choice ... the widest you can get anywhere... of it: 





ways to process products. As illustrated here, there are four 
different models to choose from; each uses a different 
method to heat and cool a wide variety of liquid and semi- 












eal 


liquid products. Each comes in standard sizes from 200 to CC HERRY- R URRELL 
1000 gallons, with special sizes available. CORPORATION 
In addition, Cherry-Burrell Round Processors give you a s T 
choice of the exact - ea of agitation your salle ante wa? W. Gendsigh Sweet, chhage 6, &. Pp 
for ... ranging all the way from mild agitation for delicate eee see oe angS anny = Senne ay | re) 
products up to vigorous action for heavy-bodied mixtures. SALES AND SERVICE 1 58 CITIES - U.S. AND CANADA | e 
e 
Cherry-Burrell Model “V-P”’ (300 gal.) Vacuum | : 
Pressure Processor—for steam or high-velocity hot < 
water heating under vacuum. Pressure cooking to Cherry-Burrell Model “DP”’ (300 gal. and 500 gal.) Direct Expansion Cold fe 
250° F; for cooling to 40° F. with refrigerated water. Wall Round Processor—for steam heating to 200° F; for low-temperature cool- 
Air unloading of product available. ing with self-contained refrigerated water and direct expansion in combination. 
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©) YOU MUST HAVE A MODERN, 
HIGHLY EFFICIENT, 
LEAKPROOF FILLER ! 


All over the country, dairies are buying the 
FILOMATIC because it is the finest leakproof 
filler of Pure Pak PITCHER POUR cartons. Read 
its amazing specifications and ask to see it in use. 


AY YOU MUST HAVE QUALITY, 
PREFORMED, LEAKPROOF 
CARTONS! 

The finest filler can't do a good job with poorly 
preformed cartons. Cheap preforming prices are 
often most expensive in the long run because of 
excess scrap .. . quality considered, our prices 
are the lowest. Our cartons have special Plasti- 
Wax that lays on smoothly, prevents cracking 


and eliminates bottom leakers. Try our pre- 
formed cartons now! 


YOU MUST HAVE MERCHANDIS- 
ING THAT SELLS! 


Your greatest salesmen, next to your route men, 
can be your cartons. Smart merchandising on 
cartons creates a tremendous demand for your 
milk. Our newest carton promotion, ‘MILK 
MONEY"’, is the sales sensation of the dairy 
business! Ask about it! 


APEQ 


AUTOMATIC PACKAGING 
EQUIPMENT, INC. 













GIVES YOU 
ALL THREE 


Ask to see a FILOMATIC in 
actual dairy operation now! 





JOBBERS! Some good territories are still available. Write 
for information about selling the FILOMATIC in your area. 
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in your 


FILLS STRAIGHT SIDED PURE PAK 
PITCHER POUR CARTONS! 


SEALS LEAKPROOF! 


ONE MAN OPERATED! 


Here’s why the 
FILOMATIC belongs 


...it even takes 3 legs to hold up 
a simple milking stool... 


YOU NEED 


BASIC SUPPORTS 


TO STAND UP TO BIG 
DAIRY COMPETITION! 


NEW AUTOMATIC 
FILOMATIC - —~ 179 ABSOLUTELY LEAKPROOF/ 


dairy! 


NO FOOT PEDAL! 
NO HAND PUSHING! 


NO REACHING . . . FILLED CARTONS 
COME BACK TO OPERATOR! 


SINGLE STAPLE CLOSING! 


FILLS AND SEALS 


GALLONS TO '/, PINTS! 


FAST OPERATION . 


OR 10 HALF GALLONS A MINUTE! 





PUGhgel FP walom 7 Vor. @- Veil, lem sel ell i, peel, lon 






REQUIRES ALMOST NO MAINTENANCE! 


NO GREASING OR GADGETS . . . EVERY 
OPERATION IS HYDRAULIC! 


CHANGES CARTON SIZES IN MINUTES! 


ALL SIZES FROM '/, 


. . FILLS 20 QUARTS 


AUTOMATIC PACKAGING EQUIPMENT, INC. 

Dept. 41, 69 W. Washington St., Chicago 2, Ill. 

[[] Please give us information about the FILOMATIC filler machine. 

[(_] Please give us information about your preformed PURE PAK cartons. 

[-] Please give us information about your new MILK MONEY merchandis- 
ing plan. 

[-] We have a used filler to trade. 


Firm name - 





Address — ——— 





City and state 


My name and title 








My jobber is 


69 W. WASHINGTON STREET, CHICAGO 2 ILL 





LIBRARY . 























Le hk Al 





Tamperproof seal — once 
broken, cannot be reclosed 
without detection. 


Pouring spout completely 
sealed inside until popped 
out for use. 


Pour like a pitcher. 


or use like a cup. 





XUM 
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FOUR FERS me CT ame 


S€atL¢o - 
fener 


SEALED IN ABOVE IS THE NEW PITCHER SPOUT 


{GRIP WITH THUMBS 2-SPREAD WINGS 3-RELEASE THY 
AND FIRST FINGERS BREAKING TOP SEAL MOVE SPOWU 
AS PICTURED FOLO AL WAY BACK FORWARD —POU 





®  €Xx-CELL-0 core. DETROIT. MICH. 


YOUR PERSONAL MILK CONTAINER 





PURE-PAK DIVISION, EX-CELL-O CORP., DETROIT 32, MICHIGAN 





THE DOOR IS OPEN FOR EXTRA SALES when your 





skim milk is fortified with General Mills 





VITAMIN A AND D CONCENTRATE 


People are diet conscious. One look at the increase 
in dry milk sales shows that this situation is a 
challenge to fluid milk dairies. You, too, can bene- 
fit from this trend by producing a better fluid low 
fat milky It can mean more quarts per stop for 
your drivers, more sales and profit for you. 


Don’t be satisfied with whole milk sales. Sell your 
skim milk to calorie counters plus the young and 
old who find it difficult to digest fat. 


There’s no substitute for the fresh flavor and the 
easy “‘open and serve’’ convenience of bottled 
skim milk. And when the milk is fortified with 
vitamins A and D, you are providing a superior 
health drink. 


So fortify your skim milk with General Mills 
DANDA concentrate. Then advertise and merchan- 
dise to the people who must watch their diet, how 
Vitamin A and D is tailormade to help improve 
and maintain health. For a kit of promotion ma- 
terials on Vitamin A and D skim milk, or for 
samples and prices of ArpI VITAMIN D, DANDA 
(Vitamins A and D) and Vitamin-Mineral Con- 
centrates, just write to General Mills. 


General Mills, Inc. 


Special Commodities Division 
MiNNEAPOLIS 1, MINNESOTA 


Supplier of a complete line of Vitamin Concentrates for Milk fortification 
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on the band-wagon! 


new Dari-Rich carton attracting Dairies’ 
Customers all over U. S. 


EVERY DAY, more and more dairies are changing over to 
the new Dari-Rich 2-color illustrated carton. It sells your 
Dari-Rich Chocolate Flavored Milk—at the point of sale! 


The new carton sells Dari-Rich year ’round—as a refreshing, 
cold beverage in the warm months, and as a bracing, 


hot beverage in the cold months. 





JOIN THE PARADE...JUMP ON THE BAND-WAGON... 
PUT YOUR DARI-RICH IN THE NEW ILLUSTRATED CARTON! 


It will build and build and build—all over 
the nation—giving your dairy the most 
important brand-name franchise in the business! 





ari-Kic 


\ 
OLATE FLAVOR SUPREME! 


CHOC 



































% Dari-Rich the most important i 
brand name in the dairy industry... aN wy, 


Let it work for you! anita 
OO ZuS 
ww C™ 


BROOKLYN 5, N.Y. CHICAGO 10, ILL. LOS ANGELES 58, CALIF. 
771 Bedford Ave. 679 Orleans St. 4368 District Blvd. 











‘Take your pick of these 2 outstanding waxes 


for the TPAIRY INDUSTRY. . en 





GULF REFINED WAX 


for those Pure-Pak operators who 
prefer a wax without additives. 


GULF DAIRY WAX 


containing a microcrystalline wax ad- 








ditive for those who prefer a pre- : 
blended wax. z 
Both grades are available in 
55-pound cartons and 2000-pound e 
pallets. di 
Pp! 
gi 
,; * in 
Ol 
fr 
Gulf Oil Corporation - Gulf Refining Company ; 
Gulf Building - Pittsburgh 30, Pa. 
| 
8 American Milk Review N 








* 
A SANITARY PD PUMP 


for every need in 
your dairy! in nts 


Standard Waukesha Sanitary P. D. Pump 
Note polished exterior and handsome 


appearance 


WHY WAUKESHA 


Positive Displacement and Slow Speed—there- 
fore, no product damage ...no aeration... 


no agitation. IS ~ 












Waukesha Vented Cover Sanitary P.D. Pump. 
Easily adjusted for any back-pressure. 
Corrosion-Resistant—no product contamination; 


therefore, no impairment of flavor. 
? 








The Waukesha Pump with Reeves Moto- 
drive for pumping ice cream. Does not 
break down the over-run. 





CS 


Sanitary—easy to clean and keep clean; therefore, 
no chance for dangerous bacteria formation. 






The Waukesha Pump with U. S. Varidrive 
for pumping tiavors. Does not crystallize 
flavoring. 

No Leakage—Sanitary O-Ring Seal completely 
seals out air... completely seals the product in. 







Waukesha variable-capacity unit for use 

where delivered capacities must be varied 

while pump is in operation. Accomplished 

simply by turning the hand wheel, NN 
Sturdy Construction — designed for long life; 
therefore, a minimum of maintenance. 









® Day-in day-out sanitary operation is vital to the success of 
your modern dairy plant. That is why the corrosion-resistant 
sanitary Waukesha P. D. pump is such a handy pump. 





It is simple and easy to dismantle, wash, sterilize and re- 
assemble. All parts are smooth and flush...no cracks or 
crevices to harbor dangerous bacteria. Besides, this positive 
displacement pump handles your dairy products gently... no 
product damage...no agitation...no breaking up of fat 
giobules—butterfat losses are minimized. 











*Positive Displacement 


The Waukesha pump is a versatile pump—handles, equally 
well, cottage cheese, milk, cream, ice cream, and syrups, among 
others. Also, there is a broad line of Waukesha pumps to choose 
from to find the one that meets your dairy pumping needs. 


any Write the Waukesha Foundry Company, Dept. 11D, Waukesha, 
Wisconsin, for complete information. 





foundly Company 


WAUKESHA—the Forward Look in Pumps. Yesterday, Waukesha Pioneered the Sanitary P.D. Pump. 
Today, Waukesha Pioneers the Improvements. 


iew 
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S YEARS 
specializing 
in Bulk 
MILK 
Vending 


Courtesy Manchester 
Dairy System 


Write 
FOODCO, 
Manchester, 

N.H., for 
name of 
nearest 
distribu- 
tor 


Courtesy Greenwood Dairy 
and Rohm & Haas 


INCREASED 
PROFITS 


result from 


LOWER 
LABOR 


costs and 
DECREASED 
container 


COSTS 


Courtesy Manchester 
Dairy System 


CHOCOLATE 
and MILK 
ina 
PAPER 
CUP 












| 


niversity 





XUM 


CONSUMER 
preference 


shown in 


impartial 


FIELD 


| Courtesy Manchester 
Dairy System 


ADD$ 
PROFITABLE 
VOLUME 
with low 
CAPITAL 
Expendi- 
ture 


Courtesy University of Vermont 
and New England Tel. & Tel. Co. 


MmaAaTIC 


ULTIMATE 
in 
SANITATION 
MEETS 
ALL 


CODES 


Courtesy Manchester 
Dairy System 


DISTRIBUTED 
and 
SERVICED 
NATION- 
WIDE by 
independent 
dairy 
jobbers 


Courtesy State of New Hampshir 
Dept. Recreation & Forests 











Use 
_ Conoco Dairy Waxes 


| 


to make your cartons look better, act better and sell better 


Conoco 
Super Cote 


with Polyethylene 





BETTER LOOKING... adds an attractive satin 
finish. 

“COAT OF ARMOR"... exceptionally tough coat- 
ing offers far greater resistance to scuffing and 


marring. 


CUTS WAX CONSUMPTION ... covers more car- 
tons per pound of wax. 


EXTRA STRENGTH ... keeps cartons straighter 
by imparting added strength to the paperboard. 


LESS “RUB OFF’ ON MACHINE PARTS... thin, 
tough and uniform wax film minimizes deposits 
on your equipment. 


Recommended for Buttermilk and Orange Drink Cartons 


MANUFACTURED BY 


Continental 
Oil Company 


© 1955, Continental Oil Compan 
y 





wy 
\CONOCO! 





Conoco 
Dairy Wax 


GUARDS AGAINST FOAM BUBBLES...eliminates 
possibility of foam bubbles being trapped on the 
inside and outside of your cartons. 


NO UNPROTECTED SPOTS .. . does a thorough 
job in every nook and corner. 


INSIDE STORY... thorough coverage of inside 
panels gives you stronger, straighter cartons. 


UNIFORM QUALITY... completely dependable— 
assures the same good looks and sturdy appear- 
ance, container after container. 


DISTRIBUTED BY 
Pure-Pak Division 
Ex-Cell-O Corporation 


1200 Oakman Boulevard 
Detroit 32, Michigan 
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“We have been Lamb 


customers for 


. 55 
three generations 








IRA Ullnson x Sons Dairy (o, 


S255 TiLiUmMan AVENUE 





CETROIT 8, MICHIGAN 





Stanley Wilson, Vice President Thank you 


of Ira Wilson & Sons Dairy Com- anniversary. t a 
gnr, aces ings wih Ek rppllare aya’ Setling te elatMrateltton8 on ou ost 
C. Irvine, Lamb's representative reach thig Milestone, mportant Part i 

in Michigan. (Note portrait of St te 

founder, Ira Wilson). ill a 





have peen stead 
he unfaili 
the dependable Service 


n We have occagi 
hings we like to Seat needed rush 


e 
the Vicinity 5 see you 
f anytim 
One of thess — and I hope you wane are in 


ites 11 drop ia 


the 
Sincerely i 
Stanley Wilgo 
Vice President 


ugh 


side 











Thank You Mr. Wilson! We 


hope to be around when you celebrate 
your fiftieth. 


ASS COMPANY Mount Vernon, Ohio 


35 years devoted exclusively to serving 
the dairy industry. 


on 
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$O YOU HAVE ‘TO BUY A BOILER! 


cee pO Set eee ae © 
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Boiler A is cheaper: 





ee 


ae 
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MESTEAM 


amy an GENERATOR 
«and solve all your problems 
Y 








You don't have to dig through mountains 
of data to pick the boiler that will give 
your company the most economical and 
satisfactory service! It's more a question 
of where you buy it than what boiler you 
choose. What's the maker's reputation? 


+ 
ue 

eT 

we 


Ames Iron Works have been building boilers of quality 
for over 100 years. Back of every Amesteam Generator is 
this long, successful experience — represented by the Ames 
Engineering Staff, a large group of skilled boiler makers 


and an efficient, nation-wide sales and service organization 
MES I L at your disposal. Yes, quality and experience do count — and 


the thousands of Amesteam Generators giving dependable, 
GENERATOR 


low-cost service in power, process and heating applications 
80% guaranteed thermal efficiency. 












are proof of it. Why not be swre by specifying Amesteam 
Generator? Write today for details and name of your Ames 
representative. 


AMES works. ... 


BOX Z-115, OSWEGO, N. Y. 


Single economical package purchase. 
Package installation economy. 
Completely safeguarded. 

Easy, inexpensive maintenance. 


20 sizes, 10 to 600 H.P., 15 to 200+ W.P., oil, 
gas or oil-gas combinations with quick fuel 
switchover feature. 
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YOU CAN USE THIS SALESMAN. tells you. I come in sparkling red, 
- this At every stop he’ll deliver a sales bright green, amber and clear. 
message to help keep customers sat- When you see me, you know your 
ality salesman isfied, help you get new ones, too. milk is protected!” 
yr iS He’s the Smith-Lee Cellophane Smith-Lee Cellophane Hoods are 
mes Hood, and here’s his message: proved sales builders. Bright spar- 
kers Speaks “Good morning! I’m from a mod- kling colors make yeur dairy dis- 
tion ern dairy. I’m here to protect your tinctive. Put them to work for you. 
and milk from dust, rain, tampering. I Cellophane hooding machines are 
ible, to your stay on the job in cold weather, sold outright by Smith-Lee. They’re 
ions too, for I’ll stretch if the milk inexpensive. They’re trouble-free. 
8 customers should freeze. They’ll operate at any speed up to 


every day! 





“Just a glance will tell what 
product is in my bottle—my color 





80 bottles per minute. 
For more information, write: 












SPECIALISTS IN i DAIRY PACKAGING 
NATIONAL 
DAIRY 
COUNCIL 
7. 
Review November, 1955 15 
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it will certainly pay dividends... 
é 
says 4 
Mr. B. L. Stewart of | 
Glencliff Dairy Products we 
ehc 
Tulsa, Oklahoma... cok 
the | 
“We put into service some three he v 
aa his ¢ 
months ago your Standardizing 
Clarifier No. 395 and the ma- 

° ° . in tl 
chine and its operation has been opin: 
under close observation by my- conf 
self ever since... bert 

Ame 
. forni 
“| must say that | am quite an 
pleased with the results this sum- held 
mer and feel sure that it will emp 
certainly pay dividends this fall _ 
and winter when the butterfat of | 
the milk increases... of t 
“The plant personnel who oper- * 
ates the machine is sold one hun- n 
dred per cent on its operation | 
which is unusual when their routine | ] 
is changed; and they have been 
able to standardize practically are 
on the nose with a minimum of Pi 
. 0 
experience.” al 
par 
4 * * bar 
age 
There is no better evidence that not 
De Laval “300” Series All-Stain- has 
, adi 
less Steel Centrifugals are the vie 
most efficient ever offered the the 
industry. Get the facts... write tur 
for the Series “300” Bulletin. “ 
sid 
|p) =e ey \'/-\ ‘ 
ac 
NEW “300” Series “Air-Tight”’ | pe 
Separators and Clarifiers or 
Plate Heat Exchangers « Butter Churns | th 
le 
he 
al 
is 
THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago 6 +» DE LAVAL PACIFIC CO. 201 E. Milibrae Ave., Millbrae, Callf. 
16 ‘ 
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Heavy Guam 


Your Customer Liste Are Yours 


OOKING OVER SOME accumulated news clippings 
| we came across one from Whittier, California. It 

was the story of a suit for damages filed in 
behalf of Whittier Sanitary Dairy. The Whittier firm 
seeks $9,000 damages from a former employee on 
the grounds that he used information, acquired while 
he was an Whittier employee, to obtain customers for 
his own independent milk business. 


It is a story that is, unfortunately, much too familiar 
in the fluid milk industry. A substantial body of legal 
opinion supports the contention that customer lists are 
confidential information that belongs to the compay. Al- 
bert W. Gray, writing in the August 1955 issue of the 
American Milk Review, cites decisions by courts in Cali- 
fornia, Ohio, Rhode Island, and New York where cases of 
this nature have been heard. In each instance the courts 
held that the customer lists could not be used by a former 
employee against the company he worked for when he 
acquired the knowledge of the lists. 


The article appears on page 50 of the August issue 
of this publication. It’s worth reading again. 


Hou AD 4 Should Spend 
Ite Money 


HE INDUSTRY HAS BEEN told how to run just 
T sice every part of its business. Health regulations, 

price regulations, truck regulations, labor regulations, 
are official specifications. Supplementing these is a snarl- 
ing batch of advice from such distinguished sources as 
Colliers, Time, The Wall Street Journal, Reader’s Digest, 
and sundry newspapers around the country. For the most 
part these choice admonitions have dealt with so-called 
barriers to larger sales of milk. We have been encour- 
aged no end to find that the subject of advertising has 
not been overlooked. The Jerome, Idaho, No Side News 
has cast an eagle eye at the American Dairy Association’s 
advertising program and come to the conclusion that all 
is not well. The No Side News observes “Some faction in 
the Chicago office of ADA is cock-eyed.” The unfor- 
tunate condition of Chicago eye-sight is clearly demon- 
strated in the opinion of the No Side News, by the fact 
that ADA has put a large part of its money into televi- 
sion and not enough into newspaper advertising. 


How about that! Here we have been thinking 
all along that ADA had channeled a real bundle of 
advertising business in the direction of the news- 
Papers. Matter of fact we wrote a little piece a month 
or so ago on that very subject. Also we sort of thought 
that ADA had done a fair job in latching onto Disney- 
land. Could be we've been wrong all this time. We 
have a little tiny nagging suspicion, though, prob- 
ably most unchristian, that the No Side News position 
is not completely devoid of mercenary considerations. 


November, 1955 


For 
buttermilk 
with greater 
Sales appeal 


use 
Nonfat 
Dry Milk Solids 


By using nonfat dry milk as the sole 
source of serum solids or to fortify to 
11% you get buttermilk of superior 
flavor and smoother body. It works 
every time. Use it regularly to stand- 
ardize on a high quality buttermilk 
your customers prefer. Nonfat dry 
milk solids needs only dry storage 
and gives you surprising economies 
in refrigeration, shipping and han- 
dling. For more information write 


A.D.M.I1., Box AM-2B. 


The convenient, 
economical, concentrated 


dairy food 











Operate Your Evaporative 
Condensers This Better Way 


FRICK evaporative condensers with super-saving 
water-air control attachments automatically cut over-all 
plant operating costs. 


If you want to save water, save power, and save labor; 
if you must avoid freeze-ups in winter, and bothersome 
changes in head pressure the year ’round; if your refrigerat- 
ing plant runs at times without an engineer — then you need 


the Frick-Mollenberg automatic condenser super-saving 
control, 


This patented system shuts off the water, and later the 
fan, when not required. It utilizes water from the com- 
pressor jackets. It handles overloads, or pump failure, with 
fresh water. Water lines are drained in cold weather. Flood- 
ing or starving of coolers and coils from fluctuating feed 
pressures are stopped. These and other advantages are 
performed automatically, saving time and labor. 


Only Frick Company is licensed to furnish these valu- 
able features. Before buying any evaporative condenser, 
ask how this super-saving control can reduce operating 
expenses in YOUR plant. The Waynesboro, Penna., Office 
or a nearby Frick Branch Office will give you detailed 
information without obligation. Write, wire or phone. 








These 
equipped with Frick-Mollenberg 


condensers are among Buffalo 


control. 


many in 
super-saving 


18 


Hew Plants 4¢- Guiding 


ALKED WITH A CHAP the other day who fore- 
T cot the output end of the milk business for the 
Went into the feed business. Said. 
“There’s no money in selling milk.” There are a number 
of millions of dollars that argue the other way. 


input end. 


We've been impressed more than somewhat by 
the number, size, and quality of plants that have 
been built this year. Tom Lee opened a beauty down 
in Orlando, Florida last summer. Maola Milk and Ice 
Cream Company opened the doors of their new plant 
in North Carolina a few weeks ago. Golden Guernsey 
Dairy Cooperative in Waukesha, Wisconsin, put three 
quarters of a million dollars worth of new plant into 
operation late in September. Out in Nebraska, Paul 
Rolfameier, a dairy farmer, has teamed up with neigh- 
bor Abe Sherman, to build a smart, efficient estab- 
lishment in Seward. The plant will open this month. 
North Texas Milk Producers Association was on the 
prowl during the summer looking for a building site, 
while over in Louisiana another set of blue prints 
hatched into a fine set of buildings. In California, 
All Jersey Farms of Stockton cut the ribbon on a drive- 
in dairy depot last month. 


Just about every section of the country from Rhode 
Island to California, from Texas to Wisconsin has figured 
in the new plant news. For a business where there isn't 
any money, the boys are getting awful careless the way 
they sling that green stuff around. 


_.. thud Sales Outlets, too 


NE FELLOW WHO THINKS there’s money in the 
OC business is Melvin M. Greene. He’s really going 

into the retail end in a big way with his planned 
300 Milk Maid Stores all over the country. He thinks it’s 
time the soft ice cream business got out of its custard 
stand cradle and into retail stores with plenty of show 
window. seating, and parking space. Long range sched- 
ules call for 2,000 stores in the next five vears with each 
store individually owned, selling soft and hard ice cream 
and ice cream specialties, with products, advertising and 
promotional material supplied by Milk Maid. 


OT HAVING ENOUGH TROUBLE with milk con- 
N trol boards and newspapers, a fickle fortune con- 

tinues to make life interesting with floods, fires, 
and explosions. We've already printed the story of the 
utterly stupid dynamite job that damaged the Terry Dairy 
Company plant in Little Rock. In October we printed an 
account of the floods that slashed through the northeast. 
This last week-end: we had another’ dose of the same up 
in Connecticut, eleven inches of rain in 48 hours. Out on 
Long Island, Crestwood Dairy Company suffered damage 
from fire and explosions estimated at $400,000. The 
reality of these catastrophes emphasizes the need for ade- 
quate insurance but even more, they emphasize the 
practicality of preventive measures. All of them, even 
the floods, can be prevented or minimized by recognizing 
the possibility of their happening and developing pro- 
cedures to cope with them. 


American Milk Review 
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L°-P BLENDERIZING WEIGH CAN 
and VACUUM SAMPLER 


What happens to milk inside the weigh can 
determines the accuracy of butterfat samples 
and, in turn, the amount of cash loss involved. 
With the LeP Blenderizing Weigh Can 
equipped with a Vacuum Sampler, you can be 
sure of fast, representative sampling that 
stops butterfat losses and avoids patron 
dissatisfaction. 


HERE’S WHY: 
1. The Blenderizing Weigh Can increases tne 


velocity of incoming milk and guides its flow, | 


so that butterfat is blended in by natural 
mixing action. This is done by large strainer 
openings, the ‘“‘blenderizer,” and deep, sharply 
pitched construction. 


2. The Vacuum Sampler eliminates entrap- 
ment of the churned fat particles which often 
make hand sampling inaccurate. A turn of the 
operating handle instantly delivers sample 
from center of weigh can, where milk is most 
thoroughly blended. 


Write for the L « P Bulletin 


"Weighing, Sampling & Testing” today. 


Conveyors 

Can Washers @ 

Case Washers. @ 
Weigh Cans e 
Receiving Tanks 
Vacuum Samplers 
Mikro-San— 

The Super Can Washer 
Detergent 


CONSERVE 
WITH 
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BUTTERFAT LOSSES 


Soe, 











VACUUM SAMPLER 


Automatic, sani- 
tary, easily cleaned, 
for faster, more 
accurate sampling. 
Flat top provides 
space for tray of 


bottles. ." 








coi 


BLENDERIZING 
WEIGH CAN 

with lift-out, tray- 
type non-splash 
strainer. Capacities 
500 to 1000 Ibs. 


Sample taken here 
where milk is uni- 
formly blended. 





Increased velocity of 
incoming milk follows 
this thorough-mixing 
path. 








THE LATHROP-PAULSON COMPANY 
2459 W. 48th St., Chicago 32, Ill. ye 152 W. 42nd St., New York 18, New York 


DIRECT FACTORY SALES AND SERVICE FROM COAST TO COAST 








hrt* orl or gas-fired boiler-burner unit provides 


; 


gre ater he ating Surface 


It’s just simple engineering economics! . . . Greater heating surface results in HIGHER STEAM 
OUTPUT, which means more steam per dollar spent for fuel, more steam per dollar invested. This, of 
course, is a prime factor in lowering costs and stepping up profits. This is why economy-conscious 
plants use Columbia HRT* . . . why Columbia HRT* keeps providing the extra economy-features 

to maintain this popularity. “Greater-Heating-Surface” is just one of ten “extras” in Columbia 

HRT*. You can discover the full economy story . . . how little it costs to own Columbia HRT* .. . 
by mailing the handy coupon below. 


COLUMBIA BOILER CO. OF POTTSTOWN, cf 
Dept. AM-115, POTTSTOWN, PA * 
Gentlemen: e 


MO 
NEY SAVING Advice, 


The coupon in this ad costs Practically nothing i 
Give us the facts on the superiority of your HRT boiler 

as it pertains to our operation. We understand there # 
is no obligation, and we won't be aggressively 
solicited. @ 


to mail, but it can make a big dollar difference 
g costs. Mail it today! 
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NEXT MONTH 








A SUMMARY OF ARTICLES IN THIS ISSUE 


Bulk Milk Dispensers Page 32 


Approximately 65,000 bulk milk dispensers have been installed and are 
operating in restaurants, industrial cafeterias, schools and other institutions 
throughout the Union. Editor Norman Myrick assays the advantages of the 
dispenser to both the restaurateur and the dealer, the special problems bulk 
milk dispensing brings to the dealer, the financial arrangements between dealer 
and restaurateur, public health regulations affecting the dispenser and the 
abuses—mainly price cutting—that are beginning to creep into this rapidly 
developing area of fluid milk sales and promotion. His lively, definitive report 
begins on page 32. 


Industry Gives Technologist Rough Time Page 36 


The discouraging experiences related by the author of the article starting 
on page 36 points out, that young people, induced by promises of limitless 
opportunity, prepare themselves for dairy careers and then are battered from 
pasteurizer to bottle washer when they go looking for a job. He presents some- 
thing of an indictment of the industry in the recital of his struggle for employ- 
ment in the field of his choice. His name is withheld because he still wants to 
make a career in the dairy industry. 


There’s Money In Cottage Cheese Page 40 


Combining brains, hard work and money, Frank Hirschman and Kurt 
Goldman of Johanna Farms, Flemington, N. J., have pushed their cottage 
cheese sales from a puny 1,000 pounds to a robust 20,000 pounds a week in 
less than two years. Theirs is not merely a success story concerning cottage 
cheese. It is also the story of an aggressive, challenging concept of the 
significance of by-products as potential money-makers for the comparativels 
small dairy businessman. They believe in intelligent diversification. See why, 
starting on page 40. 


Virginia Price Control Struggle Page 62 


Because of varying interpretations, a Virginia Supreme Court decision 
sounded the gong for another round in that state’s long hassle over milk 
prices. The decision and its repercussions are examined by our legal authority, 
Albert W. Gray. He gives a clear, objective analysis of the events and the 
forces at work in the seething Virginia price control cauldron. His report 
centers on the conflict between a divided and embattled Milk Commission 
and certain dealers, notably High’s Dairy and Safeway. With press and 
public getting in on the act, the going gets pretty rough. Mr. Gray tells the 
story in detail on page 62. 


Detecting Porosity In Tinned Surfaces Page 68 


Plant executives are aware of the bad effect of faulty tin coatings on 
products with which they come in contact. In answer to a question from a 
plant operator, R. F. Holland and J. C. White, conductors of the monthly 
feature Industry Problems, explain in detail how to test tinned surfaces for 
porosity. The article should help all plant managers to detect and rectify 
these defects before the product is adversely affected. 
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BOTTLE CASING AND 
AIR AGITATION 


Some specialized aspects of the | 
processing field come in for atten. 
tion in our December issue. A new 
bottle casing system has been ip. 
stalled in a large metropolitan 
plant. We have gone over there | 
for a look-see and will bring you | 
the story. How it works, what it 
means in terms of efficiency, labor 
speed, and handling will be | 
reported. 


We are also going to have a 
gander at air agitation. We have | 
what we think is an excellent dis- 
cussion of this subject in the works 
It will be ready for you in our last 
issue of 1955. 


THE MIF PRESIDENT 


At St. Louis Ray Brock, Brock- | 
Hall Dairy of New Haven, Con 
necticut was elected president of | 
the Milk Industry Foundation 
What Mr. Brock stands for, what 
course he hopes to steer as the 
Foundation’s top officer will be told 
next month. The Milk Industry 
Foundation continues to grow il 
stature and influence. How Mr 
Brock sees the future as an indus | 
try man and as an association mal 
will have no small bearing on the 
development of the fluid milk 
business. 


d | 
MECHANICAL PAYMASTER 


The Accounting Section of the 
Milk Industry Foundation meet 
ings at St. Louis last month empha- 
sized the increasing application 0; 
mechanical devices in simplifying 
and speeding up accounting proce 
dures. The story of how a majo! 
distributor of dairy products has 
applied one of the latest IBM 
creations to the producer payroll 
will be reported in December. 
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juid mik and for any style paper or glass containers. 
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Sanitarians Seek 
Curbs on Antibiotics 


Uncle Sugar Takes 
a Dim View of Free 
Equipment and Services 
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A resolution urging all governmental bodies 
to enact legislation that would eliminate milk sup- 
plies containing significant quantities of anti- 
biotics, was passed by the International Association 
of Milk and Food Sanitarians on October 6. The ac- 
tion, taken at the Association's annual meeting, 
comés as a result of increasing concern over the pro- 


miscuous use of antibiotics in treating cattle 
ailments. 


The resolution took into consideration a 
number of facts. 


1. Antibiotics are widely used in the treat- 
ment of mastitis in dairy cows. 


2. Significant amounts of residual antibi- 
otics are frequently found in samples of herd milk. 


5. These amounts interfere with the lactic 
acid fermentation in cheese, cottage cheese, fer- 
mented milk, etc. Futhermore there is a strong possi- 
bility that the presence of antibiotics in milk 
sensitizes milk consumers to the antibiotics. 


Mis: 
Ala 
| Mil 


Physicians have reported that the presence of | 


an antibiotic in milk in significant quantities can 
cause a reaction in people allergic to antibiotics. 


One of the industry's outstanding crusaders 
for corrective legislation on the antibiotic problem 
has been Mr. Herman S. Boland of Galliker Dairy in 
Johnstown, Pennsylvania. Not long ago the American 
Milk Review had the privilege of publishing one of 
Mr. Boland's articles on the subject. 


H. P. Hood & Sons, Inc., Charlestown, Massa- | 


chusetts, has been charged with using sales methods 
harmful to competing small business concerns by the 
Fair Trade Commission. The charge was made on October 
12. Eight other major firms were charged with simi- 
lar practices in 1954. These firms included Carna- 
tion, Fairmont, Pet Milk, Beatrice, Foremost, and 
Arden Farms. Hearings are still pending on these 
complaints. 


The complaint against the Hood Company states | 


that Hood has induced retailers to handle only its ice 
cream and frozen dairy foods by giving retailers re- 
frigerated display cabinets, soda fountains and other 
equipment ; servicing the equipment, repainting the 
interior of the stores, supplying signs and advertis- 
ing material, lending money without interest, and 
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giving purchase discounts and rebates. The complaint 
says further that retailers who owned their own fa- 
cilities were given special discounts or rebates not 
offered to competing retailers who do not own their 
own facilities. 


H. P. Hood & Sons is the largest distributor 
of dairy products in New England and one of the largest 
independent dairy organizations in the country. It 
sells more than $17,000,000 worth of frozen dairy 
products each year with total sales for all products 
adding up to a hefty $111,000,000. 


The rapid transition of some southern states 
from deficit milk areas to self-sustaining or even 
surplus areas has brought with it the usual marketing 
problems. Recently, Alabama enacted a law aimed at 
curbing shipments of out-of-state milk. Also, as 
usual, the law points up the difficulties, possibly 
the futility, of trying to make a regional industry 
conform to political boundaries. 


The Alabama situation provoked a stinging 
attack from neighboring Mississippi. The McComb, Mis- 
sissippi, Enterprise characterized the law as "dema- 
goguery and not statesmanship." Very properly point- 
ing out that the Constitution forbids one state from 
building a tariff wall against the products of an- 
other state, the newspaper declared, "The resources 
of our state were invested in the creation of Memphis 
in Tennessee, Birmingham in Alabama, New Orleans in 
Louisiana." The substance of the editorial is the 
reciprocal nature of trade, that attempts at protec- 
tion inevitably bring on retaliation in kind. Point- 
ing out the failure of a similar project that was 
attempted in Louisiana a few years ago, the Enterprise 
said, "In a cheap gesture to some Alabama dairymen the 
legislature of that state would destroy (if they 
could) the basic concept which makes America great." 


Still reeling from the hammer blow of the 
great August flood, New York, New Jersey, Connecti- 
cut, Rhode Island, and Massachusetts were smacked 
again on October 15 with another 11 inches of rain. 
Although not quite as devastating as the August in- 
undation the flood toll has been estimated at close 
to half a billion dollars. 


Some flooding of milk plants was reported. 
Generally speaking, however, the industry's major 
problem was to keep milk supplies available. Damage 
to roads and bridges made deliveries a difficult 
proposition. Water supplies were not hard hit this 
time and did not present the problem that they did in 
August. Nevertheless, the industry met the hazards 
of the flood with the same intelligent courage that 
was so outstanding during the August emergency. 
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63% of housewives | te 
“Canco Snap Cap is easier | f 


Just one of the many reasons Canco Snap Cap 
Milk Cartons mean extra sales for your brand! 


An independent research organization placed the Canco Snap Cap 
carton side by side with quart carton “X”’ in the home refrigerators 
of 328 housewives in New Orleans. After four days these housewives 
told which carton they liked best . . . and why. Canco was far and 
away the favorite carton. 83% said it is easier for children to use be- 


cause: “It’s easy to open”... “not as complicated”. . . ‘don’t have 
to help them’’. In addition, 93% said it opens easiest . . . 69% said 
it closes better . . . 59% said it’s easier to store, etc. And remember— 


these are reactions to normal use by women in their own homes. 
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[| 
Pp Clearly, women prefer the Canco Snap Cap quart carton’s P aA 
! convenience and ease of handling over every other type of a, 
‘ container, including larger, bulky sizes. 
Cap AMERICAN |&& 
tors } Send for your free copy of this customer survey. 
Vives It’s interesting, convincing evidence that the women CAN 
and who buy your milk prefer it in Canco quart cartons. 
. be- Address naan to: COMPANY 
lave Fibre Milk Container Department 
, 100 Park Avenue, New York 17, New York 
said 
a | 
>view November, 1955 ad 
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Pricing Milk for Bulk Dispensers 


T IS AMAZING how quickly and how easily the fluid milk industry 
can take a good thing and run it into the ground. One would think 

that long and bitter experience in pricing packaged milk would have 
taught the industry a profitable lesson. Unfortunately some people never 
learn. The old problem of cutting the price to get a stop is cropping up 
with bulk dispenser milk. 


Shading the price without the justification of sound economies is 
always dangerous business. It creates a false sense of value in the cus- 
tomers mind. It seldom accomplishes anything because what one dis- 
tributor can do another can do also. It is easy to put the price down but 
a difficult job to get it back up. It often leads to price wars and legislative 
controls. It usually makes any public relations effort dealing with prices 
look silly. It is not appreciated by customers, particularly stores and eat- 
ing establishments. Even though they may take the low price. and to a 
large degree be responsible for it. they do not have much respect for 
people who sell that way. 


Bulk milk dispensers offer the industry a fine opportunity to increase 
sales, open up new accounts, develop increased milk consumption, and 
make a nice little profit. Although margins will vary, dealers we have 
talked to felt they needed 2 to 24% cents over the price of bulk if they 
were to come out all right with dispenser milk. There’s no getting away 
from the fact that cleaning, servicing, and accessories increase the over- 
head on dispenser milk. But, instead of taking the opportunity afforded 
by the dispensers, enlarging it, building it on a sound foundation of 
good pricing practices, the fool’s gold of getting a stop by cutting the 
price has dazzled the eyes of too many distributors. 


Alfred Politz Research reports that what restaurant operators like 
most of all about dispensers are convenience, improved quality of the 
product (the milk is cold), faster service, and savings in space. Of eight 
reactions listed, price was number 6 in importance. Eighty-four per cent 
named the convenience factor, 53 per cent mentioned profit. 


Poor pricing practices whether they involve half pints or 20 quart 
cans are dangerous operations. Possibly even worse, they are pretty close 
to the ultimate expression of economic stupidity. 
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One impact does it — both caps and seals. 
And the capper never touches the bottle top. 
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YOU SAVE. With the reduced-size 38-mm. 
closure, you use less paper, less wax. And 
because this Seal-Hood installation is single 
operation, you don't need a separate hooder 
—Seal-Hood caps and seals with one instant- 
fast impact. Down go your time costs —up goes 
worker output. 


YOU SAVE. With single-operation Seal-Hood, 
you eliminate profit-stealing “se »cond- 
operation” bottle breakage and milk 
loss. Your milk stays fresh and whole- 
some because of Seal-Hood’s long- 
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Capping costs 


taking the ‘cream’ off 


your profits 7 


jSEAL- HOOD CLOSURE 
“" re 


BRINGS YOU 
NEW CAPPING 
ECONOMY 


Reduced size means increased efficiency—this 
new reduced-size 38-mm. Seal-Hood installation 
is now operating in Deerfoot Dairy, Newton 
Upper Falls, Massachusetts. 





skirted closure. And in the home, this tight- 
clinging closure snaps on and off, protecting 
the milk until it’s consumed. 
YOU SAVE. Seal-Hood installations leased to 
your dairy are maintained by our trained serv- 
ice mechanics—at no extra cost to you. Worn- 
out or damaged parts are replaced promptly. 
Learn all the money-saving facts about Seal- 
Hood and Seal-Kap closures. 

Write to us today for the full story—or, if 
you wish, ask to have our representative oll 
on you at your office. 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N 


Y 
* 
utl-Koodd AND Netley PROTECT TO THE LAST DROP IN THE BOTTLE 


*Trade-mark Reg. U. S. Pat. Off. 
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Custer. Rides pbgatu aud the Hardware 
Goes Gack to the Gulg... 


lt Turns Out to Be Mississippi's Year 


ED BY JOE SIMS, who forsook 
[ his Air Force wings for a hefty 

set of taste buds, Mississippi 
State College clobbered the best col- 
lege dairy products tasters in the 
nation to win the annual Collegiate 
Students’ International Contest in 
Judging Dairy Products. Superbly 
supported by L. B. Barton and Bobby 
Witt, Coach Custer’s boys turned St. 
Louis’ Kiel Auditorium into a Missis- 
sippi lake as they captured the All 
Products trophy for the third and “for 
keeps” time. 


Picked to win by the American Milk 
Review's fearless handicapper, Iowa 
State gave Sims and Company a bat- 
tle right down to the wire. However, 
Custer’s men were in no mood to be 
martyrs a second time and the Ames 
delegation had to be content with a 
second place. 


South Dakota, with a Hair for ice 
cream and R. J. Baker as a coach, 
blew in like a prairie wind and blew 
out with an $1,180 fellowship and 4 
strong third place. 


Ohio State, with Ron Perkins mak- 
ing a bold bid for top individual hon- 
ors in All Products, took fourth place. 
Connecticut’s trio of sniffers staked 
out a claim for fifth and managed to 
hold it despite a powerful drive by 
Tennessee. Actually Tennessee made 
it a dead heat for fifth place but the 
tie, in accordance with contest rules, 
was broken in favor of Connecticut. 

Mississippi's Mr. Sims not only led 
his team to a $1,380 triumph in the 
form of a Fellowship, he also estab- 
lished himself as the best collegiate 
judge of dairy products in the world, 
by winning the All Products Gold 
Medal. Second place for individual 
honors in All Products went to Ron 
Perkins of Ohio State. Charlie Sapp 
set Brookings, South Dakota, on fire 
when he won the third place and the 
Bronze Medal in All Products. 
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HOW THEY FINISHED 
ALL PRODUCTS 
Individuals 

Joe A. Sims, Mississippi State College 
Ronald Perkins, Ohio State University 
Chas. W. Sapp, So. Dakota State College 
H. John Pollei, lowa State College 
Mack C. Turley, Oklahoma A.&M. College 
L. B. Barton, Mississippi State College 
Herbert Hakes, lowa State College 
Harold Kimball, University of Georgia 
Warren S. Clark, Univ. of Connecticut 
Robert Purvis, University of Tennessee 


PSEPMNP PSP P= 


_ 


Teams 
Mississippi State College 
lowa State College 
South Dakota State College 
Ohio State University 
University of Connecticut 
University of Tennessee 
University of Kentucky 
North Carolina State College 
Oklahoma A. & M. College 
Pennsylvania State University 
University of Minnesota 


HOW WE PICKED THEM 


lowa State College 
Mississippi State College 
University of Connecticut 
Kansas State College 
University of Minnesota 
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Twenty-six teams went to the start- 
ing gate. Connecticut beat North Car- 
olina by a gargle to take the milk 
trophy. Penn State, back to the wars 
for the second time after an extended 
vacation, came up with a good solid 
third. 


Individual honors in Milk went to 
Dick Mong of Pennsylvania. Chuck 
Weatherly of North Carolina carried 
the mail for the Tarheels and got him- 
self a Silver Medal. Cal Tabler put 
Maryland in the ball game with a 
third place. 


Tennessee took charge of the butter 
detail with a sparkling victory over 
Iowa and Minnesota. Iowa tried its 
way into second place and Minnesota 


took third. 


Best butter judge in the field was 
Mississippis L. B. Barton. Barton, 
listed as an alternate on the Missis- 
sippi team, put on a whale of a per 


formance when he found _ himself 
playing with blue chips. His individ- 
ual victory in Butter and his sixth 
place in All Products helped Missis- 
sippi get well in a hurry. Ed Brugler 
of Minnesota captured the Silver Med- 
al and John Pollei of Iowa took third 
to enable the butter state boys to 
maintain at least a speaking acquaint- 
ance with the product. 


Iowa came into its own on Cheese. 
Although Connecticut and Mississippi 
gave them little cause for compla- 
cency, Coach Rosenberger’s men took 
the Cheese Cup as though they meant 
to keep it. Connecticut settled for a 
second while Mississippi smiled a 
Cheshire cat smile and accepted third. 

lowa’s team victory in Cheese didn't 
frighten Walt Verity of Georgia a bit. 
A Long Islander who somehow found 
his way down to Athens, Georgia, 
Walt showed the assembly how it is 
done. He made his bid for first place 
stand up. Don Gay of Cornell knocked 
at the door but couldn't get in. He 
took second. John Pollei added an- 
other piece of bronze to his collection 
with a second third, if you follow us. 


Ice Cream showed its universality 
by having a wide geographical repre- 
sentation among the winners. South 
Dakota got there first with the most. 
Kentucky wrote its name in the place 
position while Mississippi hung on to 
third. 


Ohio’s Ron Perkins, took the Ice 
Cream gold medal to go along with 
his silver medal in All Products. Ken 
Seas gave South Dakota morale a boost 
with his second in the dipper busi- 
ness. Jim Riekins of Iowa captured 
the third spot. 

Teams from 26 U. S. land grant col- 
leges participated in this twenty-first 
annual contest sponsored by the Dairy 
Industries Supply Association, Inc., 
and the Dairy 


American Science 


Association. 
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CLIP THIS AD ... PUT IT IN YOUR COTTAGE CHEESE PROMOTION FILE 


Here itis... 


THATCHER GLASS COTTAGE CHEECE PROMOTION 


A market-tested success for 


increasing cottage cheese sales 
Hphat Promotion 


A Ad | lll 
Glasbake Ty HAA a. 
= — 7 FRENCH CASSEROLE 


fli Quality 
A comes. tested merchandising plan 
| 


COTTAGE CHEESE with all these selling aids: 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
/ Glasbake | @ FULL-COLOR LEAFLETS Showing casse- 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
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roles with food for your route men to leave 
with your retail customers. 


@ EYE-CATCHING STREAMERS For window 


or wall display. Room for price and name. 


@ HANDSOME DISPLAY A perfect point of 
sale display for top of dairy case, for meat 
case or checkout stand. 


@ RADIO-TV SCRIPTS Specially prepared 


spot announcements for your dairy's use. 


@ NEWSPAPER MATS Complete ads with 


space for price, name, address. 


Vp 
Hy /h ofa lrernum 


Handsome, nationally-advertised Glas- 
bake French Casserole that you sell filled 


THATCHER GLASS Manufacturing Co., Inc. 


DEPT. AM, ELMIRA, N. Y. 











| for less than the retail price of the dish i Please rush me details on your Cottage Cheese- 
| alone. 6 gay colors .. . you promote 1 ’ Nf / French Casserole promotion. 
| color casserole each week. Women will  / 
| want all 6 heat-resistant dishes for At — — 
: baking, serving, storing foods. non DAIRY 
j (j) Af 

| THATCHER GLASS SALES OFFICES: Boston, New York, — : eae 
| Philadelphia, Rochester, N.Y., Columbus, Detroit, 

Chicago, Louisville, St. Louis, Los Angeles, San Francisco. city STATE 
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MEAN 


es | On a recent trip 
Cualhesina’ I had occasion to 
fralahe | order twenty-eight 
meals. At twenty- 
one of those meals 
the waitress asked 
} me if I would have 
coffee. Seven times, 
though I had ordered milk, the wait- 
ress brought me coffee. Twice the 
waitress brought me coffee as a mat- 
ter of course before I had even placed 
my order. Not once was I asked if I 
wanted a glass of milk. 

This experience, buttressed by a 
hundred similar experiences, raises 
some fundamental merchandising 
questions. Why does coffee occupy 
such a high place in the restaurateur’s 
concept of a mealtime beverage? Why 
does milk, despite its admitted food 
value, occupy such a low position that 
it is served only on request? 


There are three major reasons for 
this situation. The first is an assump- 
tion, based on extensive experience, 
that practically all adult Americans 
like coffee. Second, coffee is a good 
profit item. Third, coffee is easy to 
store, easy to make, and easy to serve. 

The first of these reasons, the as- 
sumption that everybody likes and 
wants coffee, is, as far as the fluid 
milk industry is concerned, a mass 
sales problem. There are many fac- 
tors involved such as social accept- 
ance, habit, adolescent emancipation, 
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BULK MILK 
DISPENSERS 


BUSINESS 


By NORMAN MYRICK 








A three can dispenser on the Davis campus of the University of California is one 
of the estimated 65,000 dispensers operating in public eating establishments in 


and genuine taste appeal. For the 
most part this problem can only be 
met by a program of education and 
persuasion which is primarily an in- 
dustry responsibility. There is one 
qualification, however. Taste pleasure 
for both milk and coffee is directly 
related to temperature. Coffee must 
be either good and hot or good and 
cold. Milk must be cold. It is an easy 
matter to serve hot coffee and only 
slightly more difficult to serive ice 
coffee. To serve milk “sharp cold,” 
as Dr. Trout puts it, requires a fairly 
elaborate system of refrigeration, that 
is both expensive and inconvenient 
compared to coffee. A good deal of 
the milk served in restaurants is not 
at its best when it reaches the table. 

The second and third factors, price 
and convenience, relate primarily to 
restaurant operation. The restaurant 
manager will push or will not push 
an item depending upon these two 
considerations. Coffee, easy to serve 
and with an inviting profit margin, 
gets the real merchandising treatment 
as opposed to milk that has a lower 
profit margin and is more difficult to 
serve properly. 

The problem here is not so much 
a sales problem as it is a matter of 
finding a method of handling and 
serving which will enable the restau- 
rateur to offer his customers a glass 
of cold, low priced milk with ease and 
profit. The bulk milk dispenser is the 


the United States. 


most satisfactory device yet developed 
for achieving this goal. 

An estimated 65,000 bulk dispens 
ers are in operation in schools, insti 
tutions, and restaurants throughout 
the United States. A study of bulk 
dispensers in restaurants was made for 
the American Dairy Association by 
Alfred Politz Research, Inc., last year. 
According to the survey 93 per cent 
of the restaurant operators inter- 
viewed found the bulk dispenser 
method superior to other methods of 
handling and serving milk. The two 
predominant reasons for this position 
were convenience and profit margin. 

James E. Wilson, manager of the 
Waldorf system of restaurants in Bos- 
ton, speaking at a dairy conference at 
the University of Massachusetts said, 
quite candidly, “We like bulk milk 
dispensers because they enable us to 


”» 


make a buck 

Ward K. Holm, secretary of the 
Indiana Dairy Products Association, 
commenting upon milk sales in res- 
taurants said, “Our association pre- 
sents an award each year to the 
restaurant in Indiana that has done 
the most outstanding job in merchan- 
dising»milk. We have found that one 
important factor contributing to the 
success that recipients of the award 
have enjoyed, has been the bulk milk 
dispenser.” 


A milk distributor in an up-state 
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Photograph Courtesy of Norris Dispensers, Inc. 

Two major types of bulk dispensers have been developed. The 
manually operated type shown above finds its principle use in 
places where a certain amount of service is connected with the 
meal. The automatic coin operated dispenser shown at right 
is found most often in industrial plants and other places where 
large numbers of people are concentrated. This picture was 
taken at a race track. This machine sold 8,500 cups of milk at 
10 cents a cup during the first two weeks of the season. 
















Photograph Courtesy of Food Engineering Corp. 


New York city reported a survey of 
his restaurant customers using bulk 
dispensers revealed increases in vol- 
ume of milk sales in every case. These 
increases ranged from 25 to 111 per 
cent. Other dealers have reported in 
creases as high as 300%. 

Dr. Robert Holland of the Cornell 
Dairy Department reports that at a 
recent New York State Breeder's 
Field Day 6 bulk milk dispensers 
were used to furnish the crowd with 
milk. Consumption over a period of 





a day and a half reached 110 ten 
gallon cans. 

The lesson is obvious. Given the 
equipment that will enable them to 
handle milk easily and conveniently 
and allow them a reasonable profit 
margin, restaurateurs will push for 
greater milk sales. 

Two general types of bulk dispens- 
ers are in use. One is an automatic 
coin operated machine that is used 
where service in serving is difficult or 


Phorograpns Courtesy Creighton Milk Can Pack Co. 


not necessary. They are found at in- 
dustrial locations, railroad stations, 
race tracks, and similar places where 
large groups of people gather. They 
are self-service units. The other type 
of dispenser is the manually operated 
machine that is used behind the serv- 
ing counter in restaurants, cafeterias, 
schools, institutions, and industrial 
plants. A third type is a combination 
of both. It is used in cafeterias such 
as Horn and Hardart in New York. 
The customer places a glass or cup 


le 





A truck rack for bulk milk dispenser cans was designed by 
Stanley Creighton of Creighton’s Creamery in Elmira, New York. 
This is an excellent example of how individual firms have 
developed their own techniques for handling dispenser cans. 


November, 1955 


The can rack is built into the side of the truck. The cans rest 
in the circular footings that are a part of the rack. Mr. Creigh- 
ton says that the arrangement provides a highly sanitary means 
of transporting the cans and allows more room in the truck. 
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Photographs Courtesy of Sunroc Corp. 


Interior of dispenser cab- 
inets are distinguished 
for their simplicity. Ease 
of cleaning, always an 
important feature cf 
dairy equipment, is ap- 
parent here. 


The dispenser cans come 
in 3, 5, and 10 gallon 
sizes. Some cans are 
made of stainless steel, 
some are made of tinned 
steel. 


The single service dis- 
posable plastic tube con- 
necting the can with the 
dispenser vale is com- 
mon to all bulk milk dis- 
pensers. The exact ar- 
rangement, however, is 
subject to some varia- 
tion. This is one of three 
general types. 





The machines consist of a stainless 
steel cabinet that contains a refrig- 
erating unit, dispensing mechanism, 
and a removable can for milk. A 
single service, plastic tube conveys 
the milk from the can to the delivery 
point. The cans are washed, filled 
with homogenized milk, and sealed at 
the plant. The single service tube is 
attached. The complete unit, ready 
to install, is delivered to the dispenser 
location. 

Dispensers come in one-, two-, and 
three-can sizes. Prices range from 
$185 to $265. 

There are two general types of 
practice followed on the tricky ques- 
tion of ownership. A majority of dis- 
pensers are placed on location by the 
milk distributor. He buys the ma- 
chine from the manufacturer and per- 
suades the eating establishment to 
install it. He may sell it outright to 
the restaurant or he may sell it on a 
time basis. When the latter course is 
pursued he secures payment, charging 
a cent a quart extra for the milk until 
the machine is amortized. Distribu- 
tors with whom I talked said that 
they found that payment would be 
completed within ten to eighteen 
months. 

Many dealers prefer to retain own- 
ership of the machines themselves. 
They contend that ownership gives 
them better control over the machine 
from a maintenance angle and from 
a sales angle. If a restaurateur owns 
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the machine he is apt to be a great 
deal more independent in his choice 
of suppliers than is the case when the 
supplier owns the machine. Call it 
“stop insurance” if you will. 

There has been an irritating, almost 
stagnating, sense of irresponsible re 
sponsibility among health depart- 
ments. Dispensers, satisfactory to 
some health officials, have been un- 
Some _ health 
departments have flatly refused to 
permit the use of dispensers in areas 


satisfactory to others. 


under their jurisdiction. In some in- 
stances, manufacturers of bulk dis- 
pensers have contributed to the 
general confusion by attempting to 
sell health departments on a particu- 
lar sanitary feature that, of course, 
appears in their machine but not in 
a competitive unit. These unfortunate 
hazards will probably disappear fairly 
rapidly with the development of 3-A 
standards for the equipment. 

Cans for bulk dispensers come in 
3-, 5-, and 10-gallon sizes. The 5 
gallon or 20-quart size is probably 
the most popular. They are filled by 
means of a can filler. Some milk dis- 
tributors have reported difficulty with 
foaming. This does not appear to be 
very extensive, although one distribu- 
tor I talked with had developed his 
own variation on the conventional can 
filler to meet the problem. 

The filled cans are sealed and de- 
livered by the routeman. Various 
methods of handling the cans for max- 








imum efficiency and sanitation have 
been devised. Creighton’s Creamery 
in Elmira, New York, for example, 
loads the filled cans onto a wheeled 
table. The table is rolled to the cold 
room and at loading time, to the 
truck. 
built along the walls of the truck. 


Racks to hold the cans are 


Stanley J. Creighton who designed 
and patented his truck rack idea says, 
“I was faced with the problem of 
finding some sort of an arrangement 
for transporting these 20-quart dis- 
penser cans in a satisfactory manner 


on our milk trucks. 


“Simply loading these 20-quart dis 
(Please Turn to Page 85) 
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The above chart was prepared from the analytical 
data obtained in our examinations. 
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This modern bottle is the result of a long period of 
development and scientific experimentation. During 
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its development frequent and conclusive tests were 
made of its pouring characteristics. In these tests, 
particular attention was paid to the percentage of 
butterfat poured without the use of mechanical 
separators. The actual results of these tests are 

have charted and shown above. 
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shfte.a Loong and Fruitless Search for a 
Dlace in the Industry a College Dairy 


WMajor ache — 


Is there Really a Shortage of Trained 
Dairy Technologists ? 





young men to enter the field. 


concluded, “I've had it.” 





Declining enrollments in collegiate dairy courses have been the 
source of considerable uneasiness in industry circles. The Milk Indus- 
try Foundation has a committee studying the problem. A number of 
state associations have created scholarships in an effort to persuade 


Recently we received a letter from a young man who had fol- 
lowed the bright promise held out by a career in the dairy industry. 
He told of the frustrations that attended a prolonged and careful job 
hunting program. After searching for more than a year he regretfully 


We felt that this young man’s experience, representing, as it 
does, the other side of the picture, would do much to clarify industry 
thinking on this problem. We asked him to write the story of his 
search. We have not revealed his name for obvious reasons. 
the declining enrollments in college dairy departments is an industry 
problem, we suspect that a major reason for the condition can he 
found in the article that he wrote. 


But if 








What happens to 
the trained dairy 
technician? Why 


Cucbusive 
footie 


e leges and universi- 
ties to become train- 
ed technicians? Sim- 

ply this; the dairy industry does not 
offer opportunities and financial re- 
muneration comparable to the other 
industries. 


arent more young 
men entering the col- 


I am a graduate of the Long Island 
Agricultural and Technical Institute. 
I have had practical milk plant expe- 
rience. I have tried repeatedly to find 
a place in the dairy industry, but I 
have been rebuffed time and again. 


I know that my case is not an ex- 
ception but rather the general rule. 
Of the 16 people in my class at Long 
Island only 5 are working in the dairy 
industry. Of these 5 only 3 got what 
might be called decent jobs. It took 
them a long time to get located. They 
didn’t do anything else but look for a 
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position until they found it. Some of 
the others went into the armed serv- 
ices. Most of the people in my class 
took positions in other industries. 
They, too, have been discouraged by 
the lack of opportunity in the dairy 
industry. I’m one of them. I’ve en- 
tered an allied field. I find the work- 
ing conditions, opportunities, and 
chances for advancement superior to 
anything I found in the dairy industry. 


Upon graduation from high school 
I was exposed to various kinds of 
propaganda urging high school gradu- 
ates to take up a career in the dairy 
industry. The opportunities and chal- 
lenges of dairy technology were set 
forth in a glowing manner. I decided 
then and there that I would enter this 
promising field. I entered the Long 
Island Agricultural and Technical In- 
stitute which I felt would prepare me 
adequately for the field I had in mind. 


Between semesters, I secured a 
position as a utility man in a metro- 
politan plant. After graduation I 


visited many plants and found em. 
ployment opportunities very scarce, 
let alone security. A top executive of 
a large dairy corporation told me con- 
fidentially that they were cutting down 
on the technical help due to consoli- 
dations and I should look for employ- 
ment elsewhere. 


I was compelled to work months 
on end at odd jobs until I could se- 
cure a position geared to my qualifi- 
cations. I wasn’t looking for the Plant 
Superintendent’s office. But I had put 
in two years of study and served my 
apprenticeship. I thought that I was 
qualified for something better than a 
job as utility man or a can washer 
operator. What I wanted was some- 
thing in production, in quality con- 
trol, in the lab, in cheese making, o1 
ice cream. 

I finally found 
and cleanup man in a small dairy in 
New Jersey. 


a job as a utility 


This was a family 
managed plant. Working conditions 
were ten to twelve hours per day. 
Breakdowns were frequent which ne- 
cessitated working both the day and 
evening shifts. This work entailed 
truck loading, casing milk, and clean- 
up. While it is important to have a 
knowledge of these processes and be 
able to perform them, this position 
led nowhere. 


Many months ensued. I sent out 
hundreds of resumes. I received ver) 
few replies. These replies read as fol- 
lows, “Thank you for your very inter- 
esting letter and resume. I am sure 
that you will be a credit and asset to 
any company... however, we do not 
need anyone with your practical expe- 
rience and education.” 


I finally found a position in one of 


(Please Turn to Page 112) 
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Dairies everywhere today recognize that- 
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The experience of dairies who have 
gone to the 38mm size proves that- 
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Big League Cottage Cheese Operation 


New Jersey’s Johanna Farm’s Cottage Cheese Sales 





Soar 2,000 Per Cent In 18 Months. Here’s Why... 


Most advanced methods, plant and equipment mark Johanna 


Farms cottage cheese making operation. 
1,000-gallon pasteurizing, holding and cooling tank; and 100- 
In lower left laboratory technician keeps 


gallon starter tank. 


JOHANNA FARMS, Fleming- 

ton, New Jersey, was selling a 
thousand pounds of cottage cheese a 
week. Today the firm moves a spec- 
tacular 20,000 pounds in a seven-day 
period. It has built a neglected by- 
product into an integral money-mak- 
ing part of the business. 


| ‘© THAN TWO YEARS AGO 


Johanna Farms, operated by Frank 
Hirschman and Kurt Goldman, proc- 
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Upper left shows 


By HERBERT SAAL 


finished product. 


esses and distributes 40,000 quarts 
a day through 42 sub-dealers who 
serve 100 retail routes. Careful selec- 
tion of sub-dealers, sound quality 
control, and a judicious use of ad- 
vertising and promotion were the 
ingredients of their success. Their 
business was flourishing. 

They were dissatisfied because cus- 
tomers were complaining about the 
quality of cottage cheese they were 


interior with formica door in background. 
lower right exemplifies the productive capacity of the plant. 





close vigilance on various steps in process from raw milk to 


Upper right shows view of 50-foot-long 


1,000-gallon vat in 


getting. At that time, Johanna Farms 
was buying 1,000 pounds a week from 
other cheese manufacturers, over 
whose quality control procedures 
Johanna had no control. Switching 
from one manufacturer to another had 
done no good either. The cheese 
continued to be inconsistent in quality. 

Customer complaints centered 
around off-flavor and poor keeping 
quality. Many times customers found 
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Clean Air Important In Cottage Cheese Making 





A room air conditioner in window above 
packager keeps atmosphere clean and 
fresh while product is packaged. 





that a product, satisfactory at the 
time of purchase, quickly deteriorated. 
On other occasions high acidity pro- 
voked unfavorable customer reaction. 


Mr. Goldman and Mr. Hirschman 
were concerned about the effect that 
an inferior cottage cheese would have 
on fluid milk customers. It didn’t 
make sense to jeopardize good retail 
stops because of poor cheese, carried 
primarily as a convenience item for 
those fluid milk customers who might 
want it. 

Furthermore, they had come to the 
realization that their business required 
diversification if it was to continue its 
robust growth. Other dairy products 
would have to be manufactured and 
sold. A business built on processing 
and distributing fluid milk, alone, was 
too vulnerable to the vicissitudes of 
the industry, especially ruinous price 
wars. 

With Johanna Farms manufactur- 
ing other products, the two young 
operators felt the firm might be better 
able to ride out any economic storms 
that might ensue. 


The manufacture of cottage cheese 
at the Johanna Farms plant looked 
like a step in the right direction toward 
diversification and reducing customer 
complaints, two major objectives of 
Mr. Hirschman and Mr. Goldman. 


A visit by Mr. Hirschman to a 
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Little grime and dust get into the cheese- 
making room through the louver-covered 
filters, Frank Hirschman points out. 





Gundlach Clinic reinforced his grow- 
ing conviction that the sales potential 
of cottage cheese, properly made 
and properly promoted, was tremen- 
dous. He became convinced that 
fresh, high-quality cheese could be 
a profit item instead of a convenience 
for the customer if Johanna could con- 
trol the quality of the product. The 
only way this control could be ob- 
tained was for Johanna Farms, itself, 
to manufacture cottage cheese. 

It takes a stout heart to lay a bun- 
dle of money on the line for cottage 
cheese production, which is what 
Johanna Farms did. It is also indica- 
tive of that firm’s determination to 
lift cottage cheese from a secondary 
position as a step-child product to a 
place where it is a high-revenue pro- 
ducing product. 

“The Gundlach organization was 
very helpful to us in getting started,” 
affirm Mr. Goldman and Mr. Hirsch- 
man, Mr. C. E. Lawrence and J. D. 
Kerr, of the Gundlach staff, helped 
select the equipment and instructed 
the men in the handling of cultures 
and manufacturing methods. They se- 
lected the “Lawrence Process,” involv- 
ing a short set and sweet curd cheese. 

The bulk of the money they spent 
went into the construction and pur- 
chase of the best available plant and 
equipment. A cement block building 
50 feet by 50 feet, with a 14-feet- 
high ceiling was erected. It is divided 
into a large cheese making room, a 
laboratory, a packaging room and a 
cold room. The cheese making room 
and the laboratory are in one unit, 
separated from the other rooms by a 
tiled wall and a heavy formica door. 


The formica door, with the tiled 


walls, floor and cement ceiling, was 
planned so that an absolute minimum 
of wood would be in the cheese room, 
Wood, says Mr. Hirschman, nurtures 
a mould for the multiplication of bac- 
teria harmful to the cottage cheese. 


The two men added some touches 
of their own to keep out unwanted. 
airborne visitors. In the cheese room 
they installed a louver and a series 
of filters so that fresh air can be ad- 
mitted when needed without bringing 
dust and grime from outside. In the 
packaging room, set in the window 
directly over the cottage cheese pack. 
ager, is an air conditioner to give that 
room cleaner, clearer air. 


The major pieces of equipment in- 
clude two 1,000-gallon vats, a 1,000 
gallon processor that pasteurizes, cools 
and holds, and two 100-gallon vats 
for making starter. 


Attractive Package Design 


Another Gundlach staffer, L. B. 
Lampe, created an attractive design 
for the eight-ounce and 16-ounce 
“Country Sweet Cottage Cheese” 
packages. According to Mr. Hirsch- 
man, “This package has opened more 
doors that we ever thought possible 
in the beginning. It does more than 
just measure, protect and contain — 
it sells itself.” The package is attrac- 
tive, colorful and tells a story. The 
name “Country Sweet,” is featured 
prominently on the package, a name 
that evokes a strong positive response 
in the prospective customer, says Mr. 
Goldman. “It’s not just a container 
with a label on it,” he says. “It has 
that ‘Reach for me’ appeal.” 


Gundlach helped Johanna Farms 
work out an advertising and promo- 
tion campaign in cooperation with 
Johanna’s advertising agency, Ted 
Black agency of Reading, Pennsy]l- 
vania. To introduce the product, 
considerable advertising was done in 
newspapers, radio and television. 
Today, with the product well-known 
and accepted, the cottage cheese is 
advertised only at the point of pur- 
chase in stores and with literature on 
routes during the 
season. 


cottage cheese 


With the machinery set up and 
ready to roll, Mr. Hirschman and Mr. 
Goldman told their dealers and route- 
men at a series of meetings, of the 
sales points and profit potentials of 

(Please Turn to Page 50) 
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Here are 3 tested and proved Lily* ideas to boost 
business tor the ice cream and dairy industry. 


Lily Dairymarker Marking Machine — This machine solves a 
problem that has long plagued the dairy industry. By imprinting 
coded date on lids, it enables dairies to insure the freshness 
of the various products they package. Saves checking time 
for clerks, too. The Dairymarker reduces lid inventory and 
investment in lids . . . prints ice cream flavors . . . reduces 
need for close watch on inventory records . . . can also be 
used on butter and cream cheese packages. Easy to install — 
adjustments can be made without tools. Dairymarker 

is a simple device which may be attached 

to any filling and capping machine. 





VANILLA 


-— \ STRAWBERRY / 


Multi-Sleeve Package for Ice Cream Cups — This 
cleverly designed package tightly holds 4 ice cream 
cups . . . offering both ice cream manufacturers 
and self-service outlets a profitable item with 
rapid turnover. Because the Multi-Sleeve enables 
supermarkets to introduce a unit package of small 
cups, to be bought as a unit, it overcomes the 
objection that the ice cream cup is too small an 
item for individual unit sale. 

Multi-Sleeve provides an inviting take-home 
package for the consumer — it can be stored 
indefinitely in the home freezer . . . putting at 
her disposal ice cream portions which can be 
served quickly and conveniently. 

Available in Lily-Tulip’s stock design, in 4-color 
lithography printing, for 3, 4 and 5 ounce cups. 
You may have your own special print design in 
sleeve sizes for 3 to 8 ounce cups. 





Skirt Printing of Lily “Overall Lid — Here’s a 
new printing development to boost cottage cheese 
sales — it’s the famous Lily “Overall” with the 
skirt printed in solid color and various design pat- 
terns. Provides a package with greater visual impact 
to catch the customer's eye faster for more impulse 
sales. Printing the skirt in a solid color makes lid 
and body appear as one unit — gives package an 
, unusually pleasing appearance. The new printed skirt 
ol “i provides greater legibility of wording on lid . . . reduces 
. any scuffed or soiled look that may result from rough 
handling of package. 












“Fe an 
COTTA 
< A 


G 






Drop us a note on your letterhead for full details. 


rs 
lg TR 
; 
( ate LILY-TULIP CUP CORPORATION 
OT 4 122 East 42nd Street, New York 17, N.Y. 
<4 Chicago * Kansas City * Los Angeles * San Francisco « Seattle * Toronto, Canada 


T.M, Reg. U.S. Pat. Off. 


November, 1955 . 

















Products “Jatlored to Meet Specific 
Demands Show Promise 44 — 


MEDICAL MILK SPECIALTIES TOP 
3,000 UNITS IN CHICAGO 


NE OUT of every seven new- 

born babies in Chicago is fed 

a medical milk specialty 
known as Enzylac. The product is 
produced for the Chicago market by 
Brook Hill Farms. It is available to 
consumers through all dairies in the 
area. Last year Chicago distributors 
sold a whopping 3 million units, the 
equivalent of 18 routes busy full time. 


What is Enzylac? It is a home de- 
livered, fresh, whole, cream line or 
homogenized, pasteurized milk which 
has been modified by enzymes to 
make it more easily digestible. It 
cannot be distinguished from regular 
milk for flavor, appearance, or nutri- 
tional value. Indeed, the original fresh 
milk flavor is retained for an unusally 
long time. 

The enzymes apparently act on the 
milk protein making the molecules less 
stable. Softer, easier to digest curds 
are formed. The curd tension of the 
milk is lowered. 

Although the product has been on 
the market for a number of years the 
reason for its effectiveness as an in- 
fant food was not clearly understood. 
Proteolytic enzymes extracted from the 
pancreas of meat animals were added 
to raw milk and the milk was pasteur- 
ized. It was assumed that the enzyme 
pre-digested the milk and was elimi- 
nated by pasteurization. 


Studies by two chemists in the 
Research Division of Armour and 
Company, however, show that the 
enzyme is not eliminated. The two 
men, Arnold B. Storrs and Maurice E. 
Hull, found that some of the enzyme 
remained in the milk and was acti- 
vated when raised to body tempera- 
ture. Mr. Hull developed a test to 
show the amount of tyrosine liberated 
in milk held at 100 degrees fahren- 
heit. This was a very important meas- 
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Although special i t is not 


_e 





ded for the production of Enzylac as in other dairy 


products, quality control is extremely important. The enzyme is in powder form when 
added to the milk. 


ure, inasmuch as tyrosine is an amino 
acid released by the digestive process. 

Mr. Hull and Mr. Storrs also found 
that all milk contains some of its own 
enzymes necessary for digestion. Hu- 
man milk, however, contains four to 
five times as much of the enzymes as 
cow’s milk. This goes a long way to- 
ward explaining why it is often diffi- 
cult to find a satisfactory cow's milk 
formula for infants during the first 
month of their lives. Pancreatic ac- 
tivity in infants is very low at time 
of birth. This condition is anticipated 
in human physiology by the high 
incidence of enzymes in the milk of 
the mother. The comparatively low 
incidence of enzymes in cow’s milk 
accounts for the digestive difficulty. 

The position is pretty well sub- 
stantiated by the effectiveness of 
enzyme-treated cow's milk as an in- 
fant food. Mr. Hull and Mr. Storrs 


found that milk treated in this man- 
ner contained substantially the same 
amount of proteolytic enzymes as hu- 
man milk. Raw cow’s milk contained 
about one fourth as much of the en- 
zymes; pasteurized milk, about one 
fifth as much. 

Enzylac is made from fresh milk 
by the addition of an enzyme powder 
prior to pasteurization. The enzyme 
is made under rigid control by Armow 
Laboratories for American Seal-Kap 
Corporation. It is distributed nation 
ally by Medical Dairy Specialties, Inc., 
a Chicago corporation licensed by 
American Seal-Kap. 

Under a franchise system one dairy 
in a given market is selected to pro- 
duce the product for distribution 
through all dairies in the area. Bot- 
tles and caps are uniform, bearing no 
brand identity unless state laws re- 
quire it. 
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Anything Less is an 
Old-Fashioned Truek! 


dairy 
when ° 
If you don’t get all the modern advantages new Chevrolet keep humming. They squeeze more power out 
trucks offer, you stand to lose money on the job today ‘Of a tankful of gas! 
man- and at trade-in time tomorrow The latest in cab comfort and safety— High-Level ven- 
same rr tilation, panoramic windshield, concealed Safety 
as hu- Look at it this way. The more modern the truck, ws . ' 
tained the more quickly and efficiently it does the job. Steps—features that boost driver efficiency! 
e en- And if it’s loaded with ultra-modern features, Most modern chassis features—new suspension, more 
t one you're bound to be farther ahead at trade-in rigid ladder-type frames, Power Brakes stand- 
time. Now look at the way Chevrolet fills the ard equipment on 2-ton jobs! 
milk bill. Even so-called new trucks are old fash- : , R 
owder ioned without all these Task-Force advantages! Work Styling—Here’s heavy-duty styling that’s 
zyme s ci . matched to the job; modern styling that calls 
aes hortest stroke V8's of any leading an —-the most attention to your business! Your Chevrolet 
I-Kap modern truck engines money can buy! Their dealer has complete details. See him soon. . . 


ation 
, Iinc., 
d by 


dairy 
) pro- 
ution 

Bot- 


compact, short-stroke design means longer life, 
because of less friction and wear. Chevrolet’s 
extra-rugged and dependable high-compression 
valve-in-head Sixes are ultra economical to 


NEW CHEVROLET 


Chevrolet Division of General Motors, Detroit 
2, Michigan. 


*V8 standard in L.C.F. models, an extra-cost option in all 
others except Forward-Control models. 

















“| safer Jask-Force TRUCKS 


view November, 1955 ° 











Brook Hill holds franchises for Chi- 


cago and Milwaukee, C. F. Burger 
Creamery Company for Detroit. 


Meadowgold has taken on the Denver 
and Los Angeles markets. Other mar- 
kets franchised include: Grand Rapids, 
Michigan; Cedar Rapids, Iowa; Louis- 
ville, Kentucky; and Benton Harbor, 
Michigan. 


Medical Dairy Specialties, Inc., esti- 
mates every market area in the United 
States of at least 300,000 population 
can support a medical milk specialties 
processing operation at a reasonable 
profit to the dairy holding the fran 
chise. 

In a market of 500,000 population, 
it’s estimated the potential goal for a 
franchise processor for his first two 
years should be 352,800 quarts per 
annum. The figure is arrived at on 
the basis of known birth rates per 
year and the use of Enzylac by only 
one in every ten babies, each consum- 


ing an average 280 quarts per year. 


Brook Hill Farms has been produc- 
ing Enzylac for the Chicago market 
for over 16 years. During this time, 
the milk specialty has grown in medi- 
cal and consumer acceptance to its 
present position as a preferred infant 


food. 
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In quarts, the volume 
of Enzylac sold last 
year by Chicago milk 
distributors reached the 
3 million units, previ- 
ously mentioned. In 
this 
amounted to $1 million 


sales dollars, 


gross income. 
Milk dealers who have distributed 
Enzylac report good results. The re- 


action ranged from cautious optimism 


to definite enthusiasm. 


Brook Hill Farms found 
zyme-modified milk has certain mar- 
ket advantages. These include: 


that en 


1. Medical recognition as a basic 
food for all infants whether they are 
normal babies, prematures, or “prob 
lem feeders.” 


2. Distribution through all dairies 
in the market, hence allowing phy- 
sicians to do the “selling” by prescrib- 
ing the product for its superiority as 
an infant food without prejudice. 


3. Brings customers to the retail 
route. Since it is primarily available 
through home delivery, the doctor’s 
recommendation gives the milkman a 
customer. 


4. Easier transition to regular milk 
for the infant, when the time comes 





The digestive system of an infant is geared to the 
high enzyme content of human mother’s milk. Chicago 
hospitals have found cow’s milk, reinforced with an 
enzyme, a solution to this infant feeding problem. 


Milk distributors who handle the medical milk specialty 
report that it is primarily a home delivery item. The 
food can be transferred directly from the original 
containers to the baby’s bottle. 


for the switch, because of Enzylac’s 
consistency and flavor. 

5. Simplicity of 
mothers. 


preparation for 
No boiling is needed. It is 
a cold formula, one that is simply 
poured from the container into the 
baby bottle and warmed to feeding 
temperature. 


No Flash in Pan 

Another distributor said, “Enzylac is 
not a flash in the pan.” He added 
“Enzylac seems to be particularly use- 
ful in the retail trade as physicians 
prescribe it.” 

A third 
product as 


dealer characterized the 
“a significant contribution 
to the increased sales we have en- 
joyed.” This man, a real enthusiast, 
went on to say, “It means better health 
for babies, better markets for farmers, 
and more business for milk distribu- 
tors. In short, everybody gains.” 
The consensus was that while the 
product might be slow in growing, it 
(Please Turn to Page 113) 
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Tropicana Duality Builds 
Dairy Sales..Opens Doors 


Housewives want Tropicana because its delicious, 
grove-fresh flavor has no equal. Tropicana will 
open new doors and new stores to your routemen. 
Tropicana is popular. Let this popularity make 
you money. 


Tropicana guarantees pure Florida orange 
juice all yeor We use n sugar or frozen 





concentrate mixed with water. If you 
want quality you'll buy Tropicana 
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Connecticut Dealer Wins Good Will, 
Publicity, Customer Contentment. 


Every Time There’s A Birth At 


A Stop On One Of His Three Routes, 


He Starts A— 


BANK ACCOUNT FOR BABY 


By LUTHER A. KOHR, Roving Editor 


OU DON’T HAVE TO TALK to 
Bob McGough of McGough’s 
Dairy, Watertown, Connecticut, 
more than a minute to know that you 
are talking to a determined Irishman 
who has his own splendid way of 
getting things done. And that when 
he latches onto something good, he 
knows it. 
And describes 
Bob McGough’s plan of opening a 


“something good” 
bank savings account for every baby 
born to his customers. 


Every time a baby is born to one of 
his customers, it costs Bob McGough 
another dollar; the initial deposit he 
makes in the 


new baby’s savings 


account. 

When his oldest child, Dianne, now 
3, was born, a neighbor gave her a 
savings account as a present with an 
initial deposit of $5.00. 


“My wife and I realized that every 
time we made an additional deposit, 
we thought of the kindness and 
thoughtfulness of our good friend and 
neighbor, Tony Roberts, who started 
the account for Dianne,” Mr. Mc- 
Gough says. 

““What an idea!’ I thought to my- 
self, and I went to the local bank 
to talk it over.” 

Like virtually every other milk 
dealer of his size in the United States, 
Bob doesn’t have a corps of secretaries 
to write letters. 

“Matter of fact,” admits Bob, “I 
don’t even have one secretary.” 

So what did Bob do? 

McGough said to Wally Nelson, 
Manager of the Thomas Savings 
Bank of Watertown, Connecticut, 
“McGough’s Dairy would be putting 
out a dollar for what — to get the bank 
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a new customer, so why shouldn't the 
bank contribute something, too?” 

Rather than use its business station- 
ery, the bank provided some attrac- 
tive stationery printed in several colors 
and agreed to type a letter to the 
parents of each new baby. 


Bob McGough admits that it isn’t 


Once Mr. McGough’s “Intelligence Service” 





an easy task to get the names of all 
of the babies born to his customers, 
but he seldom 


misses and feels he 


has an iron-clad system. 
He explains it this way: 
“IT have two milk route salesmen 


and run two routes myself. Whenever 
any of the three of us hears or sus- 


th 
id oe eqest and 
MEratuls. 


(his wife, her friends, two route sales- 


men, their wives, their friends, newspapers, hospital and public records) provides the 
information, this letter goes out from the local bank to the parents of the new-born child. 
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NEW, simple, cleans in a flash!... 


Norris Super Manhattan Mode 
features easy-clean valve! 


Pioneering product research 
designs new model... 
brings added sanitation, 








































of all 


mers, 
Is he cleaning ease and speed 

Norris announces its new Super Manhattan Model Dispenser, 

the latest addition to the complete Norris Dispenser line . . . a model 
smen beautiful in working simplicity and so new it hasn’t been copied yet. 
never 
> sus. Easy-clean vaive has only two pieces. Nipple and single die-cast 


valve arm with ball weight and shield are so simple in 

construction, they are nearly foolproof. No parts to assemble; no screws 
or bolts to tighten ... valve assembly and nipple slip in for 

use, out for cleaning in mere seconds. Only one moving part. 


Added design features are: The pre-cut double-sealed dispenser 
tube which gives perfect sanitary protection. An interior tube-locking 
device. Condensation drains. Contour vinyl door gasket 

which eliminates foreign matter “‘traps.’’ One-half inch of increased door 
insulation. Radius corners of stainless steel interior. 





All features are available now in the new Norris Super 

Manhattan Model Dispenser in 5, 10 and 15 gallon units. The Deluxe 
Manhattan Model is available in the 10 gallon—2 can unit. 

Write to us for complete information on the Norris Manhattan 
Models and how you, too, can “‘“make money with milk.” 


SUPER MANHATTAN 5-GALLON MODEL ... by Norris 




















Valve assembly drops into slots below 
tube-locking device. Ball weight 
assures perfect closure. Shield pro- 
tects against foreign matter. 


Radius corners of stainless steel in- 
terior speed cleaning. Valve nipple 
drops into place, fits firmly, tightly 
without screws or bolts. 


Contour vinyl door gasket fits snugly to 
shed foreign matter. Permits easy and 
thorough cleaning with damp cloth. 
Gives tight and trouble-free seal. 


: Ne Orr1s Milk Dispensers 


ild. 














Dept. AM-1, 2720 Lyndale Ave. So., Minneapolis 8, Minn. 


fiew November, 1955 
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pects that there is to be a newcomer 
arriving at the home of one of our 
customers, the name is turned in, and 
we watch for the date of arrival. 


“My wife helps. She has lots of 
friends, knows nearly everyone in our 
trading area and since she helps with 
the collections she gets to talk to a 
lot of our customers. She also reads 
the list of births in the newspaper. 

“Rather expensive venture, isn’t 
it?” I asked Bob, and he said, “Well, 
I’m a great guy to feel that a satisfied 
customer — one who is talking always 
about my dairy—is my best asset, 
and certainly the savings accounts 
create a lot of talk. Why, when we 
first started it, one out of two persons 
who received the letter phoned to 
say, ‘Is this a joke?’ and when I 
assured them it was on the level, 
you should have heard their praise. 


BIG LEAGUE COTTAGE CHEESE 
(Continued From Page 42) 

the new cottage cheese. According to 
economists, the profit lies about half- 
way between that on fluid milk and 
that on buttermilk, depending on effi- 
ciency of production and distribution. 

They also made a concerted sales 
effort other dairies in New 
Jersey and Philadelphia. So many 
customers have signed up, outside of 
their 42 sub-dealers, that today, 75 
per cent, or 15,000 pounds of cottage 
cheese a week, is sold by distributors 
other than Johanna’s, much of it under 
other labels. 


among 


Total production of Johanna Farm’s 
Country Sweet Cottage Cheese aver- 
ages 20,000 pounds a week. “It’s the 
result of coordinated effort by all our 
people engaged in production, promo 
tion and distribution — all combining 
to gain and hold customer accept- 


“I've long felt that most dairies 
spend too much of their advertising 
money trying to get new customers 
and too little on the customers they 
have, but now since I have been 
doing this, nearly three years, I’ve 
been spending some in a very sensible 
way on my present customers, and 
I'm sure it is helping me grow. I 
don’t attribute my growth to this one 
thing alone, but it is a fact that my 
business has increased more than four 
times in the past three years. 


“We milk dealers should never lose 
sight of the fact that if we hold on to 
our present customers and educate 
them to drink as much milk as scien- 
tists say they should have, that we 
couldn’t fill the demand.” 


Bob’s father, the late Henry J. 
McGough started the business as a 


ance,” declare Mr. Goldman and Mr. 
Hirschman. “We buy our fresh skim 


milk under New York Federal Order 


27 from the Hunterdon Dairy, French- 
town, N. J. 


“No antibiotics can be in the milk 
from which good cottage cheese is 
manufactured and special care is taken 
to insure the availability of milk free 
from these drugs. 


“The antibiotics prevent the curd 
from forming; they kill the souring 
bacteria. No souring bacteria, no set.” 


What makes good cottage cheese? 
“We sure don’t want anybody think- 
ing that we think we know all there 
is to know about cottage cheese,” in- 
sist Mr. Goldman and Mr. Hirschman. 
“We are keeping our eyes and ears 
open and we are learning all the 
time. Good cottage cheese comes 
from good cultures, good raw ma 


producer-distributor in 1930. As Bob 
grew into his teens he naturally 
learned a lot about the dairy business 
and when his father was killed acci- 
dentally when a barn in which he 
was storing potatoes collapsed jn 
1950, Bob decided he could continue 
as a producer-distributor or he could 
sell out the farm and concentrate on 
enlarging sales. 

“I have always felt,” Bob reveals. 
“there is need for home delivery 
service, especially if you will remem. 
ber to give satisfying service, and if 
you will take the time to try to sell 
each customer a full line of products. 
And so I elected to try to find my 
mark as a dealer. I had one route 
then. It has been hard sledding. | 
still deliver and sell milk, but the 
thing has grown and I now employ 
two route salesmen.” 


terial, proper handling and sanitation 
in its manufacture. 

“The flavor must be mild with low 
acidity with no sour, bitter or salty 
taste. It must have good keeping 
quality. Right there is where we think 
we have an edge. Our cottage cheese 

(Please Turn to Page 111) 
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HACE 

“1 told him that if he didn’t make too 

much money selling milk, we could live 
on the milk he didn’t sell.” 


NEW! MODERN! EFFICIENT! ECONOMICAL!— THE Keadall 
150° AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED... 
LESS EQUIPMENT TO MAINTAIN 





Mi KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ 
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PROVIDES — 
Greater sanitation . . 
posite samples . 
to operate . 
wearing parts. . 


. Better control . . 
. . Less operator fatigue . 
. . Less power required (One Power Unit) . . . Fewer 
. Plus the regular features which have made 


. More accurate com- 
. . Less steam required 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 
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CUMBERLAND 


MADE-O-WIRE 


DELIVERY CASES — 


(PATENTS PENDING) 





OR PAPERBOARD MILK CONTAINERS 





CLEAN STRONG WELDS 


Round steel wire is used throughout except in the 
floor. Electronically timed and controlled welding as- 
sures clean, strong welds. 


FLOOR 

A separately constructed floor of flattened round 
wire, a frame wire and cross braces. Flattened round 
wire holds its shape much better than ribbon wire, 
resulting in a resilient, shock absorbent floor that 
minimizes the possibility of damage. 


STACKING 

A perfected deeper bottom stacking feature assures 
stability of telescoped cases. The stacking ring is sup- 
ported at close intervals with ‘'L'’ shaped members, 
assuring a flat base for conveyor travel. 


EXTRA STRENGTH CAPACITY 16 QUART, OR 9-2 QUART 

A truss effect of all three bottom frame wires tied 
together adds additional strength that is needed on 
sides and ends. 


SMOOTH 

Closely controlled welding plus careful hot-dip gal- 
vanizing assures all-around smooth surface contact 
for paperboard containers. 


TO REDUCE YOUR DELIVERY COSTS USE yoy 


CUMBERLAND MADE-O-WIRE 


| CUMBERLAN ) CASE co. INVERTED VIEW of corner show- 


CHATTANOOGA, TENNESSEE 








ing unique stacking ring suspension. 





al Plant Clinie 


By W. S. ROSENBERGER 


Preventing Coarse or Icy 
Texture in Ice Cream 


QUESTION—We have been hav- 
ing occasional complaints on the 
body of our packaged ice cream. 
Customers indicate that, at times, 
the ice cream contains small parti- 
cles of ice and is “grainy.” 


We are making a mix with the 
following composition: 


12.5% fat 

10.5% solids-not-fat 
15.0% sugar 

0.2% stabilizer 


The mix is pasteurized at 165° F. 
with a 30 minute holding period, 
homogenized at 3,000 pounds pres- 
sure, cooled to 38° F. over a surface 
cooler, stored at this temperature 
over night, then frozen in a con- 
tinuous freezer. The ice cream is 
hardened in a room maintained at 
approximately —20° F. 


We find in checking samples at 
the plant that the product has a 
uniformly “smooth,” “chewy” body 
so we think our manufacturing pro- 
cedure must be satisfactory. 


Please indicate how we can cor- 
rect this defect. 


—Ice Cream Manufacturer—Ill. 


ANSWER:—Your 


tomer 


occasional — cus- 
complaints are undoubtedly 
due to a coarse or icy texture in your 


ice cream. 

The composition of your ice cream 
and manufacturing procedure seem 
satisfactory. 

Perhaps the best way to attack this 
problem is to list and discuss all 
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factors texture 


and, from this information, you can 


affecting ice cream 
no doubt eliminate your trouble. 
Nelson and Trout (1) differentiate 
between the terms “body” and “tex- 
They 


or quality of 


ture” of ice cream. indicate 
body is the property 
the ice cream as a whole whereas 
texture is the property or quality of 
the parts which make up the whole. 
The desired body in ice cream is that 
which is firm, has substance, responds 
readily to dipping and melts down at 
ordinary temperatures to a creamy 
consistency. The desired texture is 
that which is fine, smooth, velvety, 
and carries the appearance of creami- 
ness throughout. 

Coarse or icy texture is perhaps the 
most common texture defect of ice 
cream. Such ice cream is character- 
ized by its rough appearance, its 
structural make-up of comparatively 
large particles and by its general lack 
of smooth velvety character. A num- 
ber of factors influence this defect and 
we will discuss them individually. 

There is a general relationship be- 
tween air cell size and texture. The 
incorporation of the air as small air 
cells in ice cream should be helpful 
in producing a smooth texture. Ac- 
cording to Sommers (2) size of air 
cells is dependent upon the following 
factors: 

1. The viscosity of the mix and the 
consistency to which it is frozen 
while being whipped. Apparently 
high viscosity favors small air cells. 
The design of the whipping me- 
chanism in the freezer. 


and V. H. NIELSEN 


3. The length of time and _ speed 
of whipping. Mix with high whip- 
ping ability is desirable. 


Composition of the mix has a def- 
inite effect upon texture of the result- 
ing ice cream. An increase in the 
total solids content of the mix by in- 
creasing the percentage content of 
any of the mix constituents should re- 
sult in a smoother texture, because 
less water will be present to be frozen 
into ice crystals, more solids will be 
present which will probably hinder 
crystal growth, the freezing point of 
the mix will be lower and the mix 
will have a higher consistency which 
should provide the proper resistance 
to whipping to produce small air cells. 


Increasing the fat content tends to 
The fat 
ice crystal 


make the texture smoother. 
globules tend to limit 


growth by mechanical obstruction, 
and the fat produces a characteristic 


sensation of smoothness in the mouth. 


Serum solids improve the texture 
by replacing water and lowering the 
freezing point. In addition to re- 
placing water, serum solids also re- 
duce the amount of free water due to 
the fact that the milk proteins hold 
water as water of hydration. The 
presence of substances capable of 
holding water as water of hydration, 
crystals to be 


causes smaller ice 


formed. 

Increasing the sugar content im- 
proves the texture mainly through its 
In fact 
the sugar content is the most im- 


effect on the freezing point. 


portant factor in determining the 


freezing point of mixes; increasing 
the sugar content lowers the freezing 
point. A lower freezing point means 
that at any given temperature the ice 


(Please Turn to Page 108) 
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Must a Worker Get Paid If Through 
An “Honest Mistake” Management 
Skipped His Turn to Work Over- 
time? 

What Happened: 

As is the practice in many com- 
panies, this outfit had the policy of 
distributing overtime “fairly and 
equally.” This meant that the senior 
man received first crack at the extra 
compensation. If he accepted, he 
then went to the bottom of the list 
until his turn came again. Roberto 
Di Vito came up to his supervisor 
one afternoon and asked if there 
would be any overtime available that 
night. It was his turn, he said, and 
he wanted to call his wife in case he 
would have to stay later to do the 
work. His didn’t 


know but would speak up once he 


foreman said he 


checked to find out what the pro- 
duction schedule looked like. It turned 
out that work 
available, but the foreman forgot all 


about Di Vito and 


there was overtime 


assigned it to 
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A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 


By LAWRENCE STESSIN 


When Di Vito dis- 
covered that he had been denied a 
chance to earn some extra money, he 
complained. He was told that he 
would be given a crack at overtime 
at the first opportunity. The follow- 
ing week Di Vito was told that he 
could now get in some overtime work 


another man. 


but he turned it down because he 
had a date to go bowling. In accord- 
ance with past practice the company 
put him on the bottom of the list 
turn. Di Vito filed a 
formal grievance this time. He said 
that the company had _ skipped his 
turn and should now make good by 
paying him even though he did not 
work. The company balked. It said 
that it had made an honest mistake 
and tried to rectify it by offering over- 
week later. The fact that 
he didn’t accept it and preferred to 
go bowling was his hard luck, and 


to wait his 


time a 


the company did not feel further 
responsibility. 
Was Di Vito: 

RIGHT | | WRONG [| 

What Arbitrator Benjamin M. 


Selekman Ruled: “Applying the rule 
of reason and the fact that major re- 
sponsibility for administration of a 
business devolves upon management, 
I must hold that the company is re- 
sponsible for the loss of Di Vito’s 
overtime. There is no question as to 
the good faith of the foreman — we 
are all apt, under the pressures of 
daily work, to be forgetful. Neverthe- 


reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 
92 Warren St., New York. N. Y. 


less Di Vito has rights under cus- 
tomary practice. Since the company 
administrator it 
must pay for its mistakes however un- 
derstandable such mistakes may be. 
The grievance is granted. Di Vito is 
to be compensated in the amount he 
would have earned had he been given 
overtime the night he was entitled 
to it.” 


is the responsible 
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Can a Senior Worker Exercise 
His Seniority Right to Transfer 
to Another Job In the SAME 
Classification? 
What Happened: 

Bob Herman and Ed_ Garawa 


worked near each other. Both were 
on jobs which had the same labor 
grade, though the duties and respon- 
sibilities differed somewhat. Bob be- 
came sick and had to quit. This left 
a vacancy open for his job. The 
supervisor, aS was common practice 
in this department, posted a_ notice 
and asked workers to bid for the job. 
Usually the 
given preference provided he had the 


senior employee was 
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the inside stor 
d QuiKold Coolers build dairy food profits fast. 


Here's how: trouble-free, low-cost operation . . . 





... are actually in the storage area where 
they can cool most efficiently. 


easy-reach accessibility ...clean, modern appear- 
ance . . . fast, sure cooling that protects delicate 
dairy food flavors . . . keeps milk and packaged 
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goods fresh, keeps customers coming back for 
more. 


Retail food and dairy stores, restaurants and in- 
stitutions report handsome, sanitary QuiKold 
Coolers stimulate sales, reduce operating costs. 
Built and backed by 28 years’ refrigeration 
know-how. 





ORDINARY coolers 
lose efficiency moving 
cold through the inside 
wall to the storage 
area. 


QUIKOLD design gives 
a natural flow of air 
through the coils, keeps 


cold in, costs down. ® Stay-clean stainless steel lids 


‘ ® Scuff-proof enamel finish 
° @®eeeeoeveeoeeeeoe ee eee eeeeeee eee eee 

> ¢ Heavy-duty unit 
GET FULL DETAILS ON MONEY-MAKING ° 
QUIKOLD COOLERS 


Gentlemen: 


Without obligation, send me more information 
and prices on all QuiKold models. 







Lima, Ohio 


NAME 





ADDRESS. 





CITY. STATE 
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skill and experience to qualify. Gara- 
way put in his bid for the opening 
on the grounds that he was senior 
man in the department and knew the 
operation well. His supervisor refused 
to make the transfer. He claimed that 
Garaway was already in the same 
classification as the opening and that 
a man cannot demand a transfer to a 
job which pays about the same rate 
and is not a promotion. If this were 
possible, the foreman claimed, it 
would upset the routines in the com- 
pany. The reason they have “bidding 
for jobs” is to give a lower-rated man 
a chance to climb up the ladder. 

Garaway said “no soap.” He argued 
that the vacant job had many advan- 
tages he didn’t enjoy although he was 
in the same labor grade. For one, the 
job usually had more overtime. Two, 
it was cleaner work and three, the 
incentive earnings were slightly bet- 
ter. “If you promote a junior man 
into that vacancy,” Garaway held, 
“you are giving him an advantage 
over me” (which is a violation of the 
seniority principle). “If you want to 
promote a junior man, give him my 
job and I'll take the one left open 
by my friend Bob.’ 


Was Garaway: 


RIGHT [] WRONG [7] 


What Arbitrator B. Meredith Reid 
Ruled: “Promotions 
tended to mean that an employee 


were never in- 


can select a machine or pick a job 
in situations where such related tasks 
pay the same rates. Management has 
the sole right to make transfers as a 
necessary element in the operation 
of its business. Upgrading connotes 
an upward movement to a_ higher 
classification requiring superior skill 
or more work, and entails higher pay. 
The opening left by Bob Herman’s 


quitting had none of these so Gara- 
way is not entitled to exercise his 


seniority. Grievance denied.” 





If a Worker Is Suspended As a 
Disciplinary Measure, and a Paid 
Holiday Falls During That Period, 
Can He Collect? 


What Happened: 
Frank Bloom was a man of hot 
temper. One day he got into an argu- 
ment with another worker. One word 
led to another, and losing his head, 
Bloom took a swing and landed a 
haymaker. The company thought of 
firing Bloom, but upon investigation 
it couldn’t determine who started the 
argument. As a penalty for his hot- 
headness, however, Bloom was given 
a two-week layoff without pay. The 
two weeks 


ended on a_ holiday, 


Thanksgiving Day. 


The company had a policy (as do 
many these days) that a worker must 
be on his job the day before and the 
day after a holiday in order to be 
eligible for holiday pay. This is to 
discourage “three-day holidays.” When 
Bloom returned from his suspension 
and found that he was not paid for 
Thanksgiving Day, he raised a fuss. 
The company pointed to its policy 
which said that a 
“scheduled or assigned” to work prior 


man must be 


and after a holiday to get paid. Since 


LICK THE 2 AND 4 


Bloom was on suspension he was not 
“scheduled or assigned” and couldn't 
qualify for Thanksgiving Day money, 
Was The Company: 
RIGHT | | WRONG [> 
What Arbitrator Joseph Brand. 
schain Ruled: “It is true that Bloom 
was absent from work on the last day 
prior to a holiday. However, he was 
not absent from work by his own 
accord. The company, by suspending 
him from November 13th to Novem- 
ber 26th had, in effect, “unscheduled 
and unassigned” him on these days, 
He is therefore entitled to be 
Grievance granted.” 
o 


MAN LOSES NO PAY BECAUSE 
DOCTOR ERRED IN DIAGNOSIS 


In a case reported by Paul Potter's 


paid. 


Dairy Labor Reports, a doctor's mis- 
taken diagnosis of a dairy worker's 
ailment was not considered the em- 
ployee’s fault and he was not required 
to lose pay while off his job because 
of the doctor’s mistake. 

The Dairy Labor Report said, “This 
was the ruling of Arbiter Arvid Ander- 
The 


awarded 30 days’ back pay, in spite 


son of Wisconsin. man was 
of the company’s contention it dis- 
charged him (employee was member 
of IB Teamsters Local 685) because 
its doctor’s diagnosis indicated a com- 
municable skin infection, and to have 
work was 
After 


the company doctor’s diagnosis, a Mil- 


allowed him to continue 


contrary to health regulations. 
waukee dermatologist had made a 
favorable diagnosis. The arbiter said 
the employer could not escape re- 
sponsibility for a mistaken diagnosis, 
a decision he held was “one of the 
many that management must make 
and for which it must accept respon- 
sibility.” 


QUART PROBLEM WITH CAMPBELL 
MULTIPLE (2) QUART (©) HANDLES 


Milk Cartons with Campbell Multiple 
Quart Handles end breakage and De- 
posits. Easier to carry...easier to pour. 
Stores that have used old-style gallon 
packages have greatly increased their 


sales (business was actually duubled in 
one case). Campbell Multiple Quart Han- 
dies come in Pyramid or Canco style. No 
special machinery required. Write for 
samples and prices. Address Dept. AW.-\l 


CAMPBELL BOX & TAG COMPANY 


{ SALLY CANCO 
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Phone ATlantic 9-5576 


Corner Main and Sample Sts., South Bend 23, Indiana J 


MARY PURE-PAK 
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e Mr. Cole says that, “Before our producers 
switched to Stainless Steel bulk milk tanks, 
milk temperature was 60 to 65 degrees when it 
reached the plant. Now, it comes in at 40 de- 
grees or below. The bacteria count is way down, 
and the milk literally tastes better. We think 
this is one of the reasons for our sales increase.” 


The farmers are delighted with the bulk milk 


system. The Stainless Steel tanks are so smooth 
that there is less stickage and the cost of pro- 


UNITED STATES STEEL CORPORATION, PITTSBURGH 
NATIONAL TUBE DIVISION, PITTSBURGH - 








a 


100% of our producers use Stainless Steel 


bulk milk tanks...and our sales are up,” 
says O. L. Cole, Manager, Pet Dairy Products Co., Greensboro, N. C. 


+ AMERICAN STEEL & WIRE DIVISION, CLEVELAND - 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. - 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


ducing milk is lower because of labor savings. 
Truck drivers like the new system also; they get 
the same job done without the heavy work. 


In bulk milk tanks, plant piping or process 
equipment, nothing can even come close to 
Stainless Steel in its ability to withstand corro- 
sion and physical abuse. For service-tested 
quality, specify USS Stainless Steel on your 
equipment order. 


COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO 
UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 


«~~ 


al am 


Just fasten the hose and pump the tank 
dry. The milk stays clean and cold, and 


there are no heavy cans to lug. 





R. A. Mebane, 
N. C., is a producer for Pet 


Thompson, 


Dairy. He says, “Our quality 
is up and costs are down with 





the bulk milk system.” 


USS STAINLESS STEEL 


SHEETS 
PIPE - 


STRIP 
TUBES 


PLATES 
WIRE 


BARS BILLETS 
SPECIAL SECTIONS 
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Nivteo @VATES STEEL I 





Agricultural Extension Section 
United States Steel Corporation, Room 4958 
525 William Penn Place, Pittsburgh 30, Pa. 


Please send me information on bulk milk farm tanks. 


Name 
Title 
Company 
Street 
City 


Zone State 


@ United States Steel produces steel, not bulk milk tanks. 


Your request, therefore, will be sent to manufacturers who fabri 
cate bulk milk tanks for use on farms. 














Don't Let Reutine Ruin Your 
Preventive Maintenance Program 


ECENTLY THIS DEPART- 
R MENT has encountered two 

new and different concepts of 
the way in which a preventive main- 
tenance program should be carried 
out. Both of them are a little startling 
because they are radically different. 
Both have a common aim. It is to 
prevent the preventive maintenance 
from becoming so routine and so de- 
pendent upon paper forms that it is 
ineffective. 

These ideas are in operation in two 
different fleets and in each case they 
are working beautifully. The check 
of course is in the cost and in the 
condition of the vehicles. Just how 
adaptable the ideas would be to other 
Heets is hard to tell. It would depend 
upon the team work and mutual de 
sire of all maintenance personnel to 
make maintenance work. 


The first idea is used in a big de- 
livery fleet that operates trucks from 
perhaps fifty different locations. Obvi- 
ously the conditions of operation in 
the fifty locations vary. It is easy to 
see that preventive maintenance _in- 
spections would have to be tailored 
to some degree. Most operators would 
agree that there might be a difference 
in service within the garages that 
would call for different treatment for 
certain classes of trucks. 

But his fleet goes further. It has de- 
cided that each truck is a_ special 
problem, and as such, deserves sep- 
arate treatment. Thus when a truck 
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HERE’S HOW TWO FLEET SUPERVISORS 
HAVE WHIPPED THE PROBLEM 


1. Inspections according to need of individual 


truck 


2. Make mechanics responsible by eliminating 


the check sheet 


is put on a new route or a new truck 
is put on an old route, the local man 
in charge of maintenance takes a good 
long look at the truck, the route, and 
the driver. From his experience or 
lack of it with each, he decides how 
often that truck should be subject to 
routine inspection. 

Having made his decision, he for- 
wards his recommendation to the en- 
gineer in charge of the entire fleet 
along with his reasons for the interval 
specified. When the two reach agree- 
ment, the shop schedule for inspec- 
tions is checked to determine if the 
truck can be accommodated at ex- 
actly the dates given on the recom- 
mendation. If it can, the truck starts 
to operate on that basis — subject to 
change, of course, as experience is 
compiled. 

It might seem to the casual reader 
that all this might add up to the stere- 
otyped inspection without the benefit 
of the inflexible date or interval for 
all trucks of that class. 


the case. 


Such is not 


Examination of the inspection board 
at two widely separated garages dis- 
closed that inspection dates for trucks 
delivering from house to house vary 
over a range of something like 30 days 
to 100 days. It is true that the in- 
tervals get changed from time to time, 
but the board is posted by having a 
small card for each truck hung on the 
working date the truck is to be in- 
spected next. 
the lot. 


They varied all over 


When asked what was the most 
important factor in deciding the in- 
terval, the engineer said, “drivers.” 
Some drivers just do not get a truck 
in trouble and some of them, by using 
a driver’s gripe sheet, will keep the 
shop posted on what has to be done 
to the truck without the necessity for 
a thorough mechanical inspection for 
some time. 


Trucks operating off paved roads 
need more frequent inspections than 
do the trucks with a good road under- 


(Please Turn to Page 108) 
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POWER 
PAYLOAD 


This great new 113 H.P. Super Six engine, with 
its heavy duty 4-speed synchro-mesh transmission, 
packs the speed and power to cover your longest 
routes —in a hurry. Seven main bearings, over- 
ad valves and a special type of carburetion 
but a few of the features that make this a 
t power plant — for performance, for gas- 
omy, for traditional Divco durability. 














Higher, Wider 
and Longer on 
The Inside... 


without any increase in outside dimensions. That’s the 
story of this, the biggest capacity retail body ever built on 
a Divco 115” wheelbase. It means bigger payloads, better 
load distribution and easier load workability. A bigger 
rear door opening will cut cargo handling time. 


In addition, this new all steel body provides maximum 
resistance to corrosion. Because of its unique exposed post 
construction it can be easily repaired and readily lends it- 
self to more complete and proper insulation. 


This is truly the retail delivery truck of the future. It 
reflects all the skill and craftsmanship that has made Divco 
the leader in the multi-stop truck field. For the full story This body Gasion ts eveliehle oa % 
on its increased power and payload capacity call the Divco Divco 115” wheelbase Trucks. The new 


Dealer in your area today. pg Ba je glo nd optional on 
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Crescent Sam had the 
drop on him — briefly 





“TM a she-wolf from Bitter Creek and it’s 
my night to howl!” 

Crescent Sam stepped into the kerosene 
glow of the biggest saloon in Perry, Okla- 
homa, and fired a six-gun into the air. 

Suddenly, he spotted the stern-faced peace 
officer you see here. He aimed and pulled. 

And in a gun flash, he lay dead. 

Crescent Sam, thief and killer, had made 
the fatal mistake of trying to outshoot Bill 
Tilghman. Tilghman who could hole the ace 
of spades at 30 feet. Tilghman who in later 
years said, “I never shot at a man in my life 
and missed him.” 

Bill Tilghman was no legendary gun 
fighter. He was the genuine article, a fear- 
less, honest frontier marshal described by 
the San Francisco Examiner as “the best 
peace officer the West ever knew.” 

His hardy pioneering spirit and resolute 
courage are a legacy today’s 160 million 
Americans are very proud to share. And 
when you consider that those Americans are 
the people who stand solidly behind U.S. 
Savings Bonds, it’s easy to see why these 
Bonds are regarded as one of the world’s 
finest investments. 

Why not guard your security the safe way 
that helps your country? Invest in—and hold 
—U.S. Series E Savings Bonds. 





* * * 


It’s actually easy to save money—when you buy 
United States Series E Savings Bonds through the 
automatic Payroll Savings Plan where you work! 
You just sign an application at your pay office; 
after that your saving is done for you. And the 
Bonds you receive will pay you interest at the rate 
of 3% per year, compounded semiannually, for as 
long as 19 years and 8 months if you wish! Sign up 
today! Or, if you’re self-employed, invest in Bonds 
regularly where you bank. 


Safe as America— U.S. Savings Bonds 





The U.S. Government does not pay for this advertisement. It is donated by this publication in cooperation with the 
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Advertising Council and the Magazine Publishers of America, 
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_ More Buy-Appeal for Butter 


KVP Parchment Wrap 





There’s nothing very complicated about sell- 


ing more butter. Remind . . . suggest . . . show 
women the appetizing appeal of butter with fa- 
miliar foods on your wrappers and you provide 
the atmosphere for new sales gains. 

KVP can provide you with the flavor-selling 
designs you need for single printed KVP Parch- 
ment wraps, or the deluxe, better-looking faster- 
selling packages with plain or printed Parch- 
ment inner-wraps and KVP Kalakote heat seal- 
ing overwraps. 

The deluxe packages, based on 500,000 a 


year, save from 4%2¢ to %4¢ a pound compared to 


Specialists in FOOD PAPERS 
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KVP Kalakote* Outer Wrap 
with KVP Parchment Inner Wrap 





With HWP Flavor-Selling Wrappers 


some other packaging methods. (One large user 
of waxed overwraps reports the saving in shrink- 
age alone pays the cost of the wrappers!) 

It will be well worth your while to send for 
samples of the latest KVP wrapper designs and 
suggestions for stepping-up the buy-appeal of 
your packages. Write today. 


THE KVP COMPANY, Kalamazoo, Michigan 


KVP PLANTS AT KALAMAZOO, MICHIGAN @ DEVON, PENNSYLVANIA @ 
ASSOCIATED COMPANIES of the KALAMAZOO VEGETABLE PARCHMENT 
COMPANY @ KVP COMPANY OF TEXAS, HOUSTON, TEXAS @ HARVEY 
PAPER PRODUCTS CO., STURGIS, MICHIGAN @ IN CANADA: THE KVP 
COMPANY LIMITED, ESPANOLA, ONTARIO @ APPLEFORD PAPER PRODUCTS 
LIMITED, HAMILTON, ONTARIO AND MONTREAL, QUEBEC. 


For Protection and Sales Appeal 


61 








tu Appeal, Carried all the way to the 


State Supreme Court, Resdlted tu au 
Tmportaut Decision Concerning — 





RESALE PRICE FIXING by the Virginia 
Milk Commission 


On an appeal from 
a price fixing order 
of the Virginia Milk 
Commission, the Su- 
preme Court of that 
state in its decision 
13th, said 
that the sole ques- 


ee] on June 


tion presented was the statutory power 
of the Commission, “to establish prices 
other than minimum and maximum 
wholesale and retail prices for the 
same grade of milk within a given 
market area.” 

The order of the Commission was 
in part, “Retail and Wholesale Prices. 
The following schedule of minimum 
prices shall prevail in the sales area 
(Arlington-Alexandria milk market,)” 
followed by a catalogue of the prices 
and milk products affected. 

This statute provides, “The Com- 
mission after public hearings and in- 
vestigation may fix the prices to be 
paid producers or associations of pro- 
ducers by distributors in any market 
or markets, may fix the minimum 
retail 
prices to be charged for milk in any 
market and different 
prices for different grades of milk. 


and maximum wholesale and 


may also fix 


“In determining the reasonableness 
of prices to be paid or charged in 
any market or markets for any grade, 
quantity or class of milk the Commis- 
sion shall be guided by the cost of 
production and distribution, including 
compliance with all sanitary regula- 
tions in force in such market or mar- 
kets, necessary operation, processing, 
storage and delivery charges, the price 
of other foods and the welfare of the 
general public.” 


In its interpretation of the applica- 
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tion of this statute to the authority of 
the milk commission the court said 
that the law, “Authorizes the Commis- 
sion to ‘fix the minimum and maximum 
wholesale and retail prices to be 
charged for milk in any market,”’ but 
added that there was no authority for 
the fixing of only a minimum price, 
that the only power was to fix “maxi- 
mum and minimum prices.” 


Of the second feature of the statute 
authorizing the Commission to fix dif- 
ferent prices for different grades of 
milk, it was held that, “This is a spe- 
cific power granted by statute and 
limited by the power marked out. It 
negates any authority to fix different 
prices for the same grade of milk.” 

This the court supplemented by a 
refusal to concede to the Commission 
authority to establish different prices 
tor home and for store delivery. “The 
words ‘grade, quantity or class’ re- 
ferred to and qualified the word milk. 
They did not permit the classification 





THE BATTLE GROUND 

Although the Milk Commis 
sion’s jurisdiction embraces the 
entire State of Virginia the 
area of controversy is primarily 
in Nothern Both 
High’s Dairy, operating in Balti- 
more and 


Virginia. 


Washington, and 
Safeway stores have challenged 
the Commission’s price 
policies. Both firms own process- 


fixing 


ing facilities and retail stores. 
High’s recently made headlines 
by offering to donate the differ- 
ence between the Commission’s 
price and the company price to 
the customer's favorite charity. 











By ALBERT W. GRAY 


according to the method of distribu- 
tion, i.e., whether home-delivery or 
store-delivery. The quality of the milk 
of a particular grade or class is not 
affected by reason of the method of 
delivery, the character of its container 
or the quantity involved.” 

To this was added the direction to 
the Milk Commission, “to correct and 
amend its order by fixing the mini- 
mum and maximum wholesale and re- 
tail price to be charged.” 

Shortly after this decision, but be- 
fore the hearings ordered by the court, 
the Richmond-Times Dispatch under 
an editorial headed, “The Milk Com- 
mission’s Obligations,” protested vig- 
orously against the establishment of 
any resale milk prices whatever by 
the Commission. 

“Not until June 14, 1955, was the 
present Milk Commission informed by 
the Supreme Court that Paragraph 3- 
359 of the law (dealing with retail 
price fixing) meant what it said — and 
not what the commission and _ their 
predecessors had elected to read 
into it. 

“The paragraph is the crux of the 
controversy. We repeat the pertinent 
excerpt: “The commission, after pub- 
lic hearing and investigation ... may 
fix the minimum and maximum whole- 
sale and retail prices to be charged 
for milk in any market...’ 

“The Supreme Court pointed out 
that if the commission considered it 
necessary to fix retail prices (the point 
at issue in the Safeway Stores’ suit) 
the commission would have to fix max- 
imum as well as minimum prices. 

“That was that. But, now that the 
law has been spelled out on that point 

we respectfully call attention of the 
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Polyethylene 
Coating temperatu 


Test 


re re i 
Lactic acid at 40°F 


3 days 1°0 


AC Polyethylene 
REDUCES LACTIC ACID ABSORPTION 
GIVES SMOOTH, PLASTIC-LIKE FINISH 


Both cottage cheese containers are 
identical except for the coating. The 
one on the left was treated with pe- 
troleum wax the usual way. The 
container on the right had 3% A-C 
POLYETHYLENE added to the petro- 
leum wax. Both were then tested 
with the standard methylene blue 
test at 40°F for 3 days. 

See how the lactic acid was ab- 
sorbed into the fibers of the stan- 
dard package. See how A-C Poty- 
ETHYLENE effectively reduced — al- 
most to zero—the lactic acid ab- 
sorption in the container at right! 


WHAT IT DOES 
Tough A-C PoLYETHYLENE is a hard 
polymer that mixes easily with pe- 
troleum waxes. It helps strengthen 
cartons, reduces leakage, makes the 
coating more uniform and homogen- 
eous. It improves the appearance of 
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your package, brightens the print- 
ing, and lengthens shelf life with 
the increased resistance offered to 
damaging water vapor. 


WHERE TO USE IT 
Eye-appealing and loss-reducing, 
A-C POLYETHYLENE in wax blends 
is especially useful on milk, cream, 


40 Rector Street, New York 6, N. Y. 


A-C Polyethylene for use in 


cheese, ice-cream, and other similar 
containers. 

Have your wax supplier make 
blends for you containing this easy- 
to-mix material! 

For complete information on A-C 
POLYETHYLENE, call or write today! 
Use handy coupon. 


*Trade-mark 
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price — all these add up to a situation ne 
. »” J 
not to be ignored any longer. 

















Three days before the publication 
of this protest the Wall Street Journal 
had published on the front page: 
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“The fight raging in Virginia is just 
one of countless examples of growing 





resentment in many states against the 
tangled web of government controls — 
Federal, state and local — that ep. 
meshes the sale of milk. Says one top 
Agricultural Department official, ‘Goy- 


BASIC GROUPS ernment regulations of one sort or 


Tie. =, DIET ERENCE 


another add millions of dollars each 
THE ue \Ss WAXNOLED 


4 { year to U. S. consumers’ milk bills by 
ti T Takes . 7HREE op FOUR keeping prices artificially high. Fed- 
4 mie We eral and state controls cover two thirds 
AVERAGE of the milk consumed by city folk. 


“OF all milk curbs — and there are 
dozens of different types — state con- 


















LARGES 

COMPARTMENT 

Cows STOMACH 
MAY HAVE 

A CAPACITY OF AS 
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trols over retail tabs are under the 
sharpest attack. Besides Virginia ten 
other states apply such controls. They 
are Alabama, Georgia, Maine, Mon- 
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UNITED STATES .< 
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SIN 
WORLD” WAR 0 


ICE CREAM Z 


GALLONS tana, New Hampshire, Pennsylvania, 
Rhode Island, Vermont, California and 
APPROXIMATELY Florida. 


I$ > QUARTS 


EVERY MAN, WOMAN AND CHILD 


(Ed. Note: Florida removed all con- 
trols for a year beginning October 1) 
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sy “So high has the pressure mounted 
in Virginia that the state’s powerful 
commissioners to another discretionary nored the fact that, if an agency ‘may’ milk commission has just agreed to 
power they have overlooked. legally exercise power, it must also use hold hearings next month that could 
“The paragraph cited does not say its discretion not to exercise that power spell the end of its price fixing author- 
that the commission must exercise its when conditions have changed to a ity in Virginia counties closest to the Fu 
price-fixing power. It leaves the choice point where it is no longer necessary District of Columbia. Foes of retail 
to the good judgment of the com- to do so. controls aim to make this the prelude Her 
mission. aia to a state-wide knockout of the price line 
The emergency that gave rise to 99 and 
“It says that “The commission may this law no longer exists. It has not = truc 
fix prices.’ existed for more than a decade. The The hearing ordered by the court 
“For 20 years, the commission has Supreme Court's reprimand, the rising = was held by the milk commission on Dr 
operated under the assumption that its resentment of consumers, the desire of August 25th. In the argument before Th 
police power was mandatory. It ig- stores to sell milk at a free market that commission this protest against let 
an 
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(] Vehicle Cards [—] Dominations 


G. P. GUNDLACH AND COMPANY [] 3” x 6” Folders [_] Kleen-Stix 
Ff. Dai Z [_] Bottle Hangers [_] Chrome or Wood Frames | 
« ‘eovants le lhe awy FIudustry * Snap-Ons ‘= Stix-on-Frames 


1201 W. EIGHTH STREET CINCINNATI 3, OHIO 


[-] Lapel Buttons [_] Package Reproduction 
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uthor- 
New INTERNATIONAL “S-line” includes light, medium and heavy- 


to the Functionally stvled for practical good looks ! duty models from 4,200 to 33,000 Ibs. GVW, with 10 gasoline and 


retail LPG engines, every modern truck feature. 
Here are the new INTERNATIONALS. . . a great new truck 

line from any point of view! Their clean-lined styling is trim 
and functional — designed to take the rough going of 

truck work without excessive repair costs. 


relude 


price 


court 


on on Driver designed for real comfort ! 


before They give you real comfort, too! They’re driver-designed to 
gainst let you work longer without fatigue. Loaded with performance 
and handling features that make hauling jobs easier. 


=> 


More usable horsepower for BIG money savings ! 


These great INTERNATIONAL trucks offer more horsepower 
develop their power for sustained operation at lower, more 
economical engine speeds. They’re all truck with no passenger 
car engines or components asked to do a truck job. That : : ig 

h h . You relax in REAL comfort in Comfo-Vision cabs. Comfort-angled 
Saves you the BIG money m8, e over-the-years operating steering wheel. Low hood for closer view ahead. “Quiet-ride” roof 
and maintenance money. Drive them today, at your lining, draft-free doors. Choice of 24 solid and optional two-tone ex- 
INTERNATIONAL Dealer or Branch. teriors. Optional deluxe cabs have color-keyed interior, chrome trim. 





INTERNATIONAL HARVESTER COMPANY « CHICAGO ia 


INTERNATIONAL 
TRUCKS 


Observe SAFE DRIVING DAY, Thursday, December 1. . . Drive Carefully Always 


All Truck Built to 
save you the BIG money! 


Motor Trucks * Crawler Tractors * Industrial Power 
McCormick® Farm Equipment and Farmall® Tractors 











view November, 1955 65 








resale milk price control was made by 
the attorney for Safeway Stores. 


“We state to you as forcefully as we 
know how that if there ever was a 
reason, and we in agreement with the 
Congress of the United States, state 
that there has never been such a rea- 
son to fix wholesale and retail prices, 
that reason has long since passed. 
Therefore, Gentlemen, we urge that 
this commission exercise the discre- 
tion granted to it in the Milk and 
Cream Act and withdraw from the 
wholesale and retail price fixing field 
in this market. 


“No later than Friday, July 8, the 
United States Department of Agricul- 
ture issued its Marketing Research Re- 
port No. 98. This document is one 
which is accepted as probably the most 
important study regarding regulations 
affecting the movement of merchan- 
dising of milk made in this country 
since the inception of the Act which 
we are discussing today. 


“Marketing Research Report No. 98 
backs to the hilt our view that over 
a period of years the policy of estab- 
lishing wholesale and retail prices has 
not been in the public interest and 
has actively harmed both producer and 
consumer by restricting the distribu- 
tion of fluid milk and milk products 
in the normal channels of commerce 
as they have evolved in the past 
twenty years.” 


In this Market Research {eport, 
dated July 5th, to which reference 
was made here, is the statement, 
“State milk controls over resale prices 
tend to limit the opportunities for in- 
troducing innovations in marketing 
methods and practices, or for using 
aggressive methods for promoting 
sales. The prices that are set and the 
differentials for type of product, con- 
tainer or service give the control 
agency power to favor or discourage 
one method or another. The regula- 
tions of trade practices needed to 
make the price regulation effective, 
also tend to curb merchandising ef- 


forts.” 


The ruling of the milk commission 
made in obedience to the order of the 
Supreme Court of that state was, in 
part, 

“Because of requests made to the 


Commission, the Commission included 


(Please Turn to Page 110) 
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SAFEWAY FILES ANOTHER APPEAL 


By BETHUNE JONES 


AFEWAY STORES filed in Richmond Circuit Court (October 7) 
an appeal from a Virginia State Milk Commission order which 
compels its stores to sell milk at a cent a quart higher than the 

price prevailing in adjacent Maryland counties and in Washington, 


D. C. 


The chain store firm contends the commission ignored the testi- 
mony before it regarding the cost of efficient distributors and “estab- 
lished prices neither supported by the evidence nor requested by 
any distributor.” 


In establishing prices at all, Safeway said, “the commission 
totally disregarded the overwhelming burden of the testimony given 
before it by citizens of Arlington County, city of Alexandria and by 
distributors requesting that it abandon resale price fixing altogether.” 


The new appeal marked the third step taken by Safeway in 
its current battle with the commission. The chain store earlier com- 
plained to the Circuit Court of Arlington County, asking that court 
to require the commission to comply with a June 13 State Supreme 
Court decision in setting minimum and maximum prices according 
to “representative reasonable costs” of bottling and delivering milk. 


Safeway also petitioned directly to the commission that it re- 
consider what Safeway called the commission’s “unduly high mini 
mum price order.” 


In the petition filed with the Richmond Circuit Court, Safeway 
asked that the protested price order be voided, and that the com- 
mission be required “either to fix the price . .. in accordance with 
the . . . law as construed by the highest court of this state .. . or 
withdraw the exercise of its powers.” 


The commission, in establishing new prices statewide, was 
backed by a state attorney general’s opinion that the prices should 
be set on a median or average according to representative or reason- 
able costs of distributors. 


Other distributors have held that Safeway’s position is unique 
in that it owns and operates its own dairy, Lucerne, and sells milk 
at its stores. The costs of Safeway, it has been contended, should 
not be considered in arriving at the average minimum price. 


On the other hand, Safeway argues that the essential factors 
to be considered in setting the minimum price “plainly do not include 
the cost of home delivery.” 


“In so doing,” Safeway declares, “the commission ignored the 
testimony before it regarding the costs of the lowest efficient dis- 
tributors who could sell to the consumer at a reasonable profit and 
established a minimum price purportedly based upon the averaged or 
blended costs of all distributors in the market, thus erroneously tak- 
ing into consideration the single items of cost peculiar to home deliv- 
ery distributors.” 


At present, Safeway continues, “by the use of quantity discounts, 
dairies which deliver to the home are able to distribute milk to con- 
sumers for the same prices that your petitioner is compelled to sell it 
in its stores. Your petitioner is therefore prejudiced and aggrieved . . . 
and therefore brings this petition for appeal.” 

Pending before the Richmond Circuit Court, meanwhile, was an 
appeal from High’s Dairy Products Co., in Northern Virginia, asking 
for an injunction against the commission’s price schedule for that area. 
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By R. F. HOLLAND and J. C. WHITE 





Cause of Pitted Valves — 


Determining Porosity of Milk Cans 


Pitted Homogenizer Valves 


QUESTION — We purchased a 
new homogenizer this year and 
have used it on milk and some by- 
products. But after only a few 
months’ usage, averaging less than 
two hours per day, the valves are 
badly pitted and must be replaced 
or reground. What would cause 
this? 

—E. N., lowa. 


ANSWER — The valves of your 
homogenizer are carefully made from 
extremely hard metal to resist the wear 
of homogenization. During the proc- 
ess the valve surfaces may be eroded 
by tremendous forces, but the pitting 
which you describe is more likely to 
be due to strong electric currents or 
to the so-called electrochemical action. 


It is unlikely that such short usage 
of the machine could be responsible 
for extensive damage since homogen- 
izers usually operate satisfactorily for 
long periods under similar conditions. 

When dissimilar metals are left in 
contact with one another in the pres- 
ence of moisture, a galvanic current is 
set up. This current may be very 
small, but over a period of time one 
of the metals will be dissolved and 
deposited on the other metal. This can 
happen in an homogenizer and fre- 
quently does. 

The author has seen a set of valves 
completely ruined after only one day’s 
use because a salt solution was left in 
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contact with the valves overnight. The 
salt solution increased the galvanic 
current and permanent damage re- 
sulted. 


Sometimes small stray electric cur- 
rents may pass through a machine 
when it is not in operation. Such small 
currents will greatly accelerate the 
erosive action on metals. All such 
equipment should be thoroughly 
grounded to prevent such damage. 


The effective way to prevent elec- 
trolytic action is to keep equipment 
dry and grounded. Keeping the ma- 
chine disassembled when not in use 
will also help. 


Determining the Porosity of Tinned 
Coatings on Milk Cans 


QUESTION — We would like to 
check the tinned coatings on our 
milk cans to determine their com- 
pleteness. We have been troubled 
at times with complaints on some 
of our products that we believe due 
to pin holes in the tin. Can you give 
us a method for examining these 
cans? 

—C. C., New York. 


ANSWER-—A method for determin- 
ing the porosity of tinned coatings on 
steel is given in the Laboratory Man- 
ual of the Milk Industry Foundation, 
and may be described as follows: The 
reagents necessary are carbon tetra- 
chloride, 0.1 per cent sodium silicate 
solution with a ratio Na-O: SiO; = 


1: 2, and a 1.0 per cent solution ot 


potassium ferricyanide in distilled 
water containing 0.5 per cent sodium 
chloride. 


To run the test, de-grease the area 
to be tested with carbon tetrachloride 
and immerse for 1 minute in boiling 
0.1 per cent sodium silicate solution. 
Rinse the de-greased area thoroughly 
with tap water. Now spread a sheet 
of smooth typewriter paper on a glass 
plate and wet it uniformly by brush- 
ing with a freshly prepared solution of 
potassium ferricyanide. The paper 
should be completely wet but liquid 
should not drip from it when it is held 
vertically. 

Place the moist paper on the de- 
greased surface and bring it into close 
contact with the tin by means of a 
brush or sponge dampened with the 
reagent. After 10 or 15 minutes, and 
this time will depend somewhat on 
the temperature and humdiity of the 
room, the paper may become dry. It 
should be slightly dampened by strok- 
ing with a brush that has been dipped 
into distilled water. It may be neces- 
sary to repeat this treatment at inter- 
vals during the test. After 1 hour the 
paper may be removed and it should 
then be washed thoroughly to remove 
soluble salts. Now suspend it in ait 
to dry. The pores in the tin will be 
indicated by blue spots and the paper 
will provide a permanent record of the 
porosity. You may desire to rule the 
paper in one-inch squares, thus you 
will be able to report pin holes per 
square inch. You may find it advan- 
tageous to use a lens to locate the 
smallest blue spots. 

(See Next Page For Pictures of 

This Process) 
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Picture Story of Procedure Used in Testing Milk Cans ‘ 
for Porosity 
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A sheet of smooth typewriter paper is wet with fresh potassium The treated paper is placed in the can in close contact with 
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Finished test on a can badly in need of retinning. 
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ans‘. AND IT’S BETTER FOR YOUR FAMILY BECAUSE 
OUR MILK IS FORTIFIED WITH VITAMIN D’ 






























We must keep selling the benefits of 
vitamin D fortification. Recent sur- 
veys indicate that today’s young 
housewives are not as aware as their 
mothers of the part played by vita- 
min D in the nation’s health. The 
fight against rickets and symptoms 





of vitamin D deficiency is a continu- 
ing struggle. And only through the 
unremitting efforts of your route 
salesmen can the effective combina- 





tion of calcium, phosphorus, and 
vitamin D be brought right into the 
home, where it can carry out its pre- 


odium 


ventive mission. 





Vitex Laboratories, first in vitamin 





fortification, will supply the product 
and promotion that make vitamin D 
milk a profitable item. Ask your Vitex 
representative to show you his vita- 
min D kit. It outlines a program of 
advertising, pep talks for route men, 








contests and films which get a vitamin 
D promotion off to a fast start and 
keep it ahead of competition. 
with 
A DIVISION - GD 
NOPCO CHEMICAL COMPANY 
| Harrison, NJ. ° Richmond, Calif. 
F medtat Line of Vitamir 
B  WIEX AD... Vitomins A & D from not eae 
VITEX AD...A palmitate and pure cryst 
VITEX VA...Vitamin D from natural mar 
UVO-cRYST... Pure crystalline vitam 
NOPCO MULTI-MIX NO. 2...Thiamine, Riboflovin, Niacin. iron. 
NOPCOL OP... irradiated Ergostero! D2 Propylene Glyco 
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MUCH OF THE CONFUSION THAT HAS 
SURROUNDED HEALTH DEPARTMENT ATTITUDES 
SHOULD BE ELIMINATED WITH THE CREATION OF 


3-A Standards for Bulk Milk Dispensers 


Fi: THE PURPOSE of this sani- 


tary standard, a manually oper- 
ated bulk milk and milk prod- 


ucts dispenser consists of a_refrig- 


erated 
container(s) 


milk 


a dispensing me- 


cabinet, multi-service 


and 


chanism (s), which are designed to 


dispense individual servings of homo 
genized milk or milk products in a 


sanitary manner. 


A, 


MATERIAL 
(1) Cabinet and Appurtances: 

All interior and exterior surfaces 
of the cabinet and all exposed sur- 
faces of shall be of 
durable non-absorbent, corrosion- 
resistant material. All internal and 
external surfaces of the 
shall be at least as smooth as a 
No. 2-B mill finish on stainless steel. 


appurtances 


cabinet 


The dispensing mechanism with 
the exception of the dispenser tube 
shall be made of a corrosion-resist- 
ant material or provided with a 
corrosion-resistant finish. 


(2) Multiple-Use Product Contact 
Surfaces: 
Multi-service cans and covers 
shall be of hot-dipped tinned steel, 
18-8 stainless steel, or equally cor- 
rosion-resistant material that is non 
toxic and non-absorbent, the prod- 
uct contact surfaces of which shall 
be at least as smooth as a No. 4 
mill finish or 120 grit finish properly 
applied. 

Multi-use dispenser tubes, when 
used, shall be made of 18-8 stain 
less steel or of equally corrosion- 
resistant material. 
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(3) Single-Use Product Contact 
Surfaces: 

Single service parts having prod- 
uct contact surfaces shall consist of 
material non-toxic, com- 
mercially stable, non-absorbent and 


which is 


shall not impart off-flavors. 
FABRICATION 

(1) Cabinet and Appurtenances: 
All interior seams or permanent 

joints of the cabinet shall be mois- 


ture tight. All exterior seams or 








ESTIMATED 65,000 BULK 
DISPENSERS 

There are an estimated 65,000 
automatic and manually 
bulk milk dispensers in 
use in the United States. The 
dispensers themselves are manu- 
factured by 11 different firms. 
Accessories 


oper- 
ated 


such as dispenser 
cans, single service tubes, and 
coin mechanisms are 


made by 


usually 
manufacturers. 
Many milk distributors have de- 


other 


veloped effective devices of their 


own, racks, vari- 


ations of can fillers, and wash- 


such as can 


ing techniques for handling bulk 
dispenser milk. 








permanent joints of the cabinet shall 
be sealed moisture. The 
finish of welds shall be not less than 


against 


that of the adjoining material. 

All interior angles of junctions of 
floor and walls shall have radii of 
not less than %-inch. 

The dispenser cabinet shall be 


supported by smooth legs with 


rounded bottoms which will give a 
minimum of 3-inch clearance space 
between the the dis. 
penser and the surface on which 


bottom of 


the dispenser is mounted. The area 
around the legs shall be readilh 
accessible for cleaning. If the legs 
are of hollow tube stock, they shall 
shall 


be effectively sealed. Legs 


have no internal angles. 

The dispenser cabinet shall be 
provided with adequate mechanical 
refrigeration and suitable automatic 


controls capable of maintaining the | 


temperature of the cabinet at not 
more than 40°F. when testing at 
110° F. 


ambient temperature. 


Milk in the dispensing tube shall 
be maintainable at not more than 
50°F., when controls are set fo 


maximum temperature of 40°F. 
under test conditions prescribed 
above. 


The refrigeration breaker strip, if 
used, shall be sealed or gasketed 
against the entrance of moisture be- 
hind it. of re- 
frigeration breaker 


surfaces 
strip shall have 


Exposed 


no internal angles. 


shall be 
that 
voids between parts of the insula- 


Insulation installed in 


such manner occurrence ol 


tion will be prevented. 


Access to cabinet interiors for 
inspection purposes shall be pos- 
without 


pensing mechanism. 


sible adjusting the dis- 


shall be of the type 
which can be opened without being 


Door(s) 
removed and shall be provided 
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eS Refrigerated 
ZIT 9 TRUCK SYSTEM 


\Road-Proven””\ 


TRAASPORTTVON 














“the systems with 
the million-mile 
service record” 


AUTOMOTIVE DISTRIBUTORS 
— for Sales, Installation & Service 


Main plants only are listed herewith. Many of these organizations 
maintain fully equipped and staffed sub-distribution points through- 
out their areas. All cooperate to give you the finest service in the 
industry! Additional and new distributors will be published in 


q 















ypical Lehig 
TWOo- COMPRESSOR” SYSTEM 




























ALBUQUERQUE, NEW MEXICO DENVER, COLORADO PHILADELPHIA, PENNSYLVANIA 
Central Auto Electric Co. Central Auto Electric Co. Sullivan Bros. 
ALEXANDRIA, LOUISIANA DES MOINES, IOWA PITTSBURGH, PENNSYLVANIA 
Auto Parts & Battery Service Inc. Electric Service & Sales Co. Service Sales of Pittsburgh 
ATLANTA, GEORGIA SALT LAKE CITY, UTAH 
John A. Harris & Son Inc SETH, MICHEAN Frank Edwards Co 
BIRMINGHAM, ALABAMA _ Auto Electric & Service Corp. SAN FRANCISCO, CALIFORNIA 
Birmingham Electric Battery Co. HARTFORD, CONNECTICUT Frank Edwards Co. 
BOSTON, MASSACHUSETTS W. J. Connell Co. SHREVEPORT, LOUISIANA 
W. J. Connell Co. KANSAS CITY, MISSOURI Chain Battery—Automotive Supply Inc. 
BROOKLYN, NEW YORK Borbein Young & Co. SPRINGFIELD, ILLINOIS 
E. A. Wildermuth Inc. KNOXVILLE, TENNESSEE Illinois Wheel & Brake Co. 
BUFFALO, NEW YORK ind. Casts & fen bee. SPRINGFIELD, MISSOURI 
Hettrich Electric Service OKLAHOMA CITY, OKLAHOMA Borbein Young & Co. 


CHICAGO, ILLINOIS ST. LOUIS, MISSOURI 







Illinois Auto Electric Co. Automotive Air Conditioning Co., Inc. Borbein Young & Co. 
CLEVELAND, OHIO OMAHA, NEBRASKA SYRACUSE, NEW YORK 
The Cleveland Ignition Co. Omaha Rim and Wheel Co. Hettrich Electric Service 
DECATUR, ALABAMA PEORIA, ILLINOIS WICHITA, KANSAS 
Auto Electric Supply Co. Peoria Wheel & Rim Co. Borbein Young & Co. 
IN CANADA 
TORONTO, ONTARIO VANCOUVER, BRITISH COLUMBIA WINNIPEG, MANITOBA 


Auto Electric Service Co. Ltd. Auto Electric Service (Pacific) Ltd. Auto Electric Service (Western) Ltd. 





Manufacturers of 


Lehigh Manufacturing Co. Sette CONDENSING UNITS AND COMPLETE 


DIVISION OF LEHIGH, INC. LANCASTER, PA. REFRIGERATED TRUCK SYSTEMS 
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with a rubber or rubber-like gasket 
around the inside. The door gasket 
shall be sealed in place against the 
entrance of moisture behind it or 
shall be removable without tools. 
Removable door gaskets shall have 
no internal angles. Hollow gaskets 
shall be sealed against the entrance 
of moisture into the internal cavity. 
Exposed surfaces of gaskets shall 
have no internal angles. 


When the door or doors are in 
the fully opened position with all 
removable parts removed, all sur- 
faces within the refrigerated por- 
tion of the cabinet shall be ac- 
cessible for cleaning and visual 
inspection. 

The refrigeration unit shall be 
readily accessible for cleaning and 
shall be effectively screened against 
insects. Such screens or their equiv- 
alent shall be constructed of corro- 
sion-resistant material with open- 
ings not over 3/32-inch in diameter 
or slots not over 3/32-inch wide. 
They shall be located and mounted 
so as to be readily cleanable and 
shall be tight fitting. 


Knurled 
used. 


surfaces shall not be 


All appurtenances within the re- 
frigerated portion of the cabinet, 
which are directly related to the 
dispensing operation, shall be re- 
movable without the use of tools 
and when removed shall be dis- 
assemblable without the use of 
tools. When disassembled, all sur- 
faces of such appurtenances shall be 
visible and accessible for cleaning. 


All seams or permanent joints of 
appurtenances shall be welded or 
sealed with durable, non-absorbent, 
corrosion-resistant material and shall 
be smooth and flush. 


(2) Multiple-Use Product Contact 
Surfaces: 


Cans shall have a minimum neck 
diameter of 7-inches and shall be 
of the seamless or solderless type, 
stainless steel cans may be welded. 
The covers shall be of the umbrella 
type fitted with a standard vent hole 
and with two holes in the rim for 
sealing wires. The can shall be pro- 
vided with means for sealing of all 
openings so that the product can 
not be withdrawn or any substance 
added to the contents without 
breaking or defacing the seals on 


the cover or the emptying device. 
The can shall be fitted with two 
lugs at 180° spacing to permit the 
sealing of the covers to the can. 
Cans supplied with single service 
non-metallic dispensing tubing shall 
be provided with positive means of 
positioning or holding the tube dur- 
ing filling, storage, and transporta- 








STANDARDS ARE METICU- 
LOUSLY DEVELOPED 
The creation of a 3-A Sani- 
tary Standard is a carefully and 
sometimes long process. A joint 
committee on 3-A Standards 
is composed of representatives 
from the U. S. Public Health 
Service, International Associa- 
tion of Milk and Food Sani- 
tarians, and the Dairy Industry 

Committee. 

A proposal for a standard orig- 
inating from any one of a num- 
ber of sources is submitted to 
the Technical Committee of the 
Dairy Industry Supply Associa- 
The committee appoints 
a task committee composed of 


tion. 


representatives of all manufac- 
turers of the particular piece 
of equipment under discussion. 
The committee prepares a draft 
of the proposed standard which 
is then submitted to the Sani- 
tary Procedure 
IANFS, and to the Sanitary 
Engineering Service of USPHS. 

Finally the standard must be 
discussed at a meeting of the 
Joint Committee of 3-A Stand- 
ards. When acceptable, it is 
signed and then published in 
a journal of milk and _ food 
technology. There been 
prepared 
standard has been returned to 
the Task Committee as many 
as a dozen times, before being 
accepted. 


Committee of 


have 


occasions when a 








tion to protect the covering material 
from damage. 

All surfaces of attachments to 
the product container, with which 
the milk comes in contact, shall be 
visible and accessible. Permanent 
attachments shall be welded or 
brazed to the container with dur- 
able, corrosion-resistant, non-toxic 
material. All joints shall be smooth 


and flush. 


Any permanently attached con- 


tainer outlet tube shall be of uni. 
form straight bore and the interig; 
and exterior surfaces of the tube 
shall be visible when viewed from 
outside the container. 


There shall be no exposed threads 
in the milk zone. 


(3) Dispensing Tubes and Dispens- 
ing Devices and Mechanisms: 


Single service, non-metal dis. 
pensing tubes for use without bac- 
tericidal treatment at the milk plant 
shall be clean and shall (1) be given 
bactericidal treatment at the tube 
fabricating plant so that they shall 
not have more than one colony per 
ml of capacity in 3 out of 4 sam. 
ples examined by the rinse method 
described in “Standard Methods for 
the Examination of Dairy Prod- 
ucts” (2) be individually packaged 
in a moisture-proof, non-toxic ma- 
terial either prior to bactericidal 
treatment or after such treatment by 
methods and in materials which 
preclude recontamination; (3) be 
capable of being applied to the con- 
tainer without recontamination of 
product contact surfaces and (4) 
be closed or sealed at the dis- 
pensing end, so as to make the 
tube’s re-use impracticable. 


Single service dispensing tubes 
shall be of predetermined length. 
The length of the tube shall be such 
that the operator may put it in op- 
eration without cutting or by cut- 
ting only at a point not over %-inch 
beyond the termination of the dis 


pensing mechanism. 


A moisture-tight compartment or 
covering shall be provided for the 
protection of the entire dispensing 
tube when attached to the con- 
tainer. If the tube is not provided 
with a moisture-proof covering, it 
shall be housed in a compartment 
having a moisture-tight closure 
which is removable after the con- 
tainer is placed in the cabinet. Such 
compartment closure shall be so 
made that it cannot be re-used or 
returned to its original condition 
after removal or a multiple use 
moisture-tight closure that is tam- 
perproof may be used. The tube 
covering shall be removable after 
the container is placed in the cab- 
inet and shall be so made that it 
cannot be re-used or returned to 
its original condition after removal. 
The discharge opening of the dis- 
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KWN Ox milk dispenser 


cans meet all the latest *3-A 
sanitary standards 





1. Uses any standard 7% 
inch cover. 


5. Standard 7% inch a 
neck. 


2. ¥% inch diameter cold 
forged handles. 


6. Heavy duty steel breast 
band for long-lasting 
j protection. 

3. Heavy gauge bottom 
hoop designed to with- 
stand shocks and rough . 
pending . # } q 7. Solderless, seamless 

. construction through- 
out. = 
. Deep round alcove pro- 

viding plenty of sani- 

tary storage space for | 4 

dispenser tubes. . : = 8. Snap on alcove cover 

3 provides, when install- 
ed, a water tight, dust 
proof cover. 







KNOX SIDE 


OPENING DISPENSER 
CAN 
This Knox Milk Dispenser can is the smallest can on the market 
today that has a full 20 quart capacity and gives assurance of 
Write for Additional fitting inside the cabinet of any dispenser cabinet even when 
Information and Prices heavily frosted. Solderless, seamless construction throughout 


with breast, body and bottom welded into one complete seam- 
less unit. Cans shipped with customers name die cut into breast 
band at nominal cost if specified. 


*AND U. S. PUBLIC HEALTH SERVICE REGULATION — SIMPLIFIED PRACTICE RECOMMENDED 


a y Knox Metal Products 


P. O. BOX 1031 KNOXVILLE, TENNESSEE 
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pensing tube shall be provided with 
a moisture-tight single-use closure 
or plug and a single-use covering 
which is removable after the dis- 
pensing tube is placed in the oper- 
ating position. 


The dispensing mechanism, 
whether attached to the cabinet or 
located in or attached to the prod- 
uct container, shall be so fabricated 
as to be easily disassembled with- 
out the use of tools. When disas- 
sembled, all surfaces shall be vis- 
ible and accessible for cleaning. 


The dispensing mechanism shall 
be so designed as to divert conden- 
sation or other moisture away from 
the normal filling position of the 
service container. If a removable 
drain guard is used, it shall be so 
designed that milk can not be dis- 
pensed such 
position. 


unless guard is in 

Permanent drains, if used, shall 
not terminate within or beneath the 
cabinet. 


Appendix 
The following is not a part of this 
standard but is suggested to safe- 
guard the quality of the milk or milk 
products delivered from these bulk 
milk dispensers and to facilitate stand- 
ardization of operation. 


A. WASHING AND BACTERICI- 
DAL TREATMENT OF 
CANS 

Bulk milk dispenser cans should be 
effectively washed and given bacteri- 
cidal treatment by means of a milk 
can washer at the dairy processing 
plant where they are filled. The wash- 
ing and bactericidal treatment of these 
cans should produce cans which 
should have residual bacterial plate 
count of not more than 1 per ml of 
capacity as determined in accordance 
with the procedures contained in 
“Standard Methods for the Examina- 
tion of Dairy Products” published 
by the American Public Health 
Association. 

Where difficulty is encountered in 
producing clean cans which meet the 
above maximum residual bacterial 
plate count, the cans and covers should 
be given supplementary cleaning by 
manual methods or by the use of a 
brush-type can scrubber, and should 
be given supplementary bactericidal 
treatment by a steam jet or by immer- 
sion for two minutes in bactericidal 
solution. 
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B. METHOD OF FILLING 

Bulk milk dispenser cans should be 
filled on a filling machine of a type 
that protects the top of the can effec- 
tively during the filling operation. 
The can should be covered immedi- 
ately after filling with a single service 
parchment paper (having a vent open- 
ing) and the can cover sealed into 
place with wire seals at two points at 
180° spacing. 

C. REFRIGERATION 

Adequate refrigeration should be 
provided so that the milk temperature 
does not exceed 50°F. at any time 
between filling and placing of the 
bulk milk dispenser cans in the dis- 
penser cabinet. 

D. MINIMUM INTERIOR DI- 
MENSIONS OF CABINETS 

(1) For 12 and 20-quart cans: 
Height, 214”; Depth 11”; Width, 
11” and/or multiples of 11” for 
multiple-can cabinets. 

(2) For 40-quart cans: Height, 
25%”; Depth, 14%”; Width, 14%” 
and/or multiples of 14%” for mul- 
tiple-can cabinets. 

E. PROTECTION OF CLEAN 
CANS 

After bactericidal treatment all cans 
and covers should be protected from 
contamination during 
and storage. 

s 
TYLER TO MANUFACTURE VENDERS 

Tyler Refrigeration Corporation, 
Niles, Michigan, has entered the vend- 
ing machine field as the manufacturer 
of products sold by the Champion 
Vender Company of Hopkins, Minne- 
sota, it was announced by Robert L. 
Tyler, Jr. Champion has moved its 
offices to Niles, Michigan. Principal 
Champion products are coin-operated 
selective merchandise venders for bot- 
tled bevarages and milk. 

The two companies have entered 
into an association whereby Tyler will 
handle the manufacturing and finan- 
cial phases, and the Champion sales 
organization will continue to function 
as before. 

Robert L. Tyler, Jr., will represent 
Tyler in the Champion management 
and Mr. Eugene H. White will remain 
as General Sales Manager. 

Mr. Tyler said Champion’s selective 
vending machines and other antici- 
pated new products will be manufac- 
tured in the Cobleskill, New York 
plant of Tyler Refrigeration Corpora- 
tion. 


transportation -° 


DIVERSEY SUES FOR PATENT 
INFRINGEMENT 

The Diversey Corporation has filed 
suit in the United States District Court 
in Chicago, Illinois, against Chas. 
Pfizer & Co., Inc., and a bottler, to 
enjoin the infringement and contribu- 
tory infringement of Diversey’s bottle 
washing patent No. 2,615,846, and 
to recover damages. 


Diversey scientists recently discoy- 
ered that sodium gluconates have the 
outstanding property of preserving the 
appearance of glass bottles during 
washing, and at the same time elimi- 
nate or reduce scaling difficulties on 
the washing equipment. 


The Diversey Corporation charges 
in its suit that Chas. Pfizer & Co., Inc., 
has for some time actively contributed 
to the infringement of this patent by 
inducing those engaged in bottle wash- 
ing operations to disregard it. 


DAIRIES USE MORE BOTTLE TOPS 
IN 1955 


An increase of 2.31 per cent in 
dairy use of bottle caps and closures 
for the first six months of 1955 over 
the same 1954 period was reported 
today by the National Association of 
Sanitary Milk Bottle Closure Manu- 
facturers. This is the first such in- 
crease in recent years. 

Recent national surveys have in- 
dicated that of the 59% who have thei: 
milk delivered by the milkman, 72% 
prefer quart size bottles, and of the 
41% buying milk at stores, 45% prefer 
quart sizes, according to the associa- 
tion. 


NOPCO PLANS NEW PILOT PLANT 

The Nopco Chemical 
plans construction of a new pilot plant 
on its property in Harrison, N. J. The 
new structure will be devoted exclu- 
sively to developmental 


Company 


work and 
pilot production of new and improved 
products. These include Nopco in- 
dustrial chemicals as well as Nopco 
vitamin products such as_ nutritional 
supplements for poultry and animal 
feeds, pharmaceuticals, and vitamin 
fortifiers for milk and dairy products. 

The 10,000-square-foot site lies on 
the Passaic River front. Although 
definite plans have not yet been drawn 
up, a multi-story building is envis- 
aged, 
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MANTON-GAULIN 





Announces... 


Two New Gaulin 
Homogenizers 


More Homogenizing Capacity for Your Dollar — 
that’s what Manton-Gaulin is giving you with these two new K-X series 
models. They are the K6-X and the K12-X, 1000 and 2000 gph additions to the 


famous Gaulin line of homogenizers. Here’s what they give you: 


Here are 
the specs: 


MODEL KG-X 


Capacity 
300 to 1000 gph 


MODEL K12-X 
Capacity 
500 to 2000 gph 


Greater Capacity Range at Less Cost. 
These new K-X models offer wider capacity range in one frame 
size — ample opportunity to plan for future growth require- 
ments. 


Mechanical Superiority. Traditional Gaulin 
quality has been built into these two new models. Drive refine- 
ments and improvements give you the K-X extra capacity with 
proven durability. 


Extra Value. These two new Gaulin Homogenizers give 
you the greatest capacity per dollar. 


See Your Supplier. Facts on the new K6-X and 
K12-X are available now at your Gaulin jobber. Find out how 
one of these models can be used to your greatest advantage at 
a very attractive figure ... and remember — It’s a Gaulin! 








Accessories available as required 





Get the facts from your 
Gaulin jobber! 


November, 1955 





Manton=Gaulin 


Manufacturing Company, Inc. 
47 Garden Street, Everett 49, Mass. 


World’s Largest Manufacturers of 
Homogenizers, Colloid Mills, 
Triplex Stainless-Steel High Pressure Pumps 
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AMERICAN CAN COMPANY 

R. G. McCain of Arlington, Tex. 
has been appointed manager of the 
new American Can Company district 
sales office at Fort Worth, it has been 
announced by F. B. Newcomb, Can- 
co’s Central division manager of sales. 

The new office has been established 
to provide additional service for the 
growing needs of the can-using indus- 
tries of the greater Central Texas area, 
said Newcomb. 

McCain has been operating out of 
the Houston sales office since 1937 
when he joined the can company. 
Prior to then, he was associated with 
the J. P. Dowell Company of McKin- 
ney, Texas, manufacturer of canning 
equipment and distributor of Ameri- 
can Can Company containers. 


@ 
CHERRY-BURRELL CORPORATION 


Forest H. Harwood, Jr., resale 
products sales manager of Cherry- 
Burrell Corporation, was honored on 
September 8th at a special luncheon 
at the Tower Club of Chicago, cele- 
brating his 25th 
Cherry-Burrell. 


anniversary with 

A diamond service emblem was pre- 
sented to him by J. W. Farley, the 
company’s field sales manager, in rec- 
ognition of Harwood’s quarter-century 
with the company. 


Harwood joined the organization in 
1930 as a sales trainee with the Detroit 
sales branch. Later he was transferred 
to the company’s headquarters in Chi- 
cago and for many years was in charge 
of marketing certain equipment lines, 
including homogenizers. 

For the last several years Harwood 
has managed sales promotional activi- 
ties for the many items manufactured 
by other companies and sold by 
Cherry-Burrell through its sales or- 
ganization. 


es 
LILY-TULIP CUP CORPORATION 


Henry Nias, chairman of the board 
of Lily-Tulip Cup Corporation, died 
August twenty-second in his New York 
apartment. His age was 76. 

From a $2-a-week job with the 
Paper Company in Brooklyn, 
he rose to head the corporation. After 


Elsas 
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developing a machine to make paper 
drinking cups, he formed the Public 
Service Cup Company in 1912. The 
product became known as the Lilv 
cup. 

In 1929, Mr. Nias merged his com- 
pany with the Tulip Cup Company 





HENRY NIAS 
Chairman of 
the Board of 
Lily-Tulip Cup 
Corporation 
Who Died at 
the Age of 76. 














to form the present corporation. The 
Tulip firm had been headed by Simon 
Bergman, whose son, Walter J. Berg- 
man, succeeded Mr. Nias as president 
of the corporation in 1946. 

Mr. Nias was active in various 
charities and was particularly inter- 
ested in promoting youth welfare. He 
was vice-president of The Jewish 
Youth Services of Brooklyn, chairman 
of the board of directors of The Unity 
Club of Brooklyn, a former governor 
of The National Democratic Club, and 
a member since 1910 of The Mon- 
tauk Club of Brooklyn. 

Three sisters survive. His wife, Mrs. 
Sara Finch Nias, died in 1952. 


THATCHER GLASS MANUFACTUR- 
ING CO., INC. 

Harry J. Mullany, Vice-President 
and Container Factories Manager of 
Thatcher Glass Manufacturing Com- 
pany, Inc., Elmira, New York, an- 
nounced that S. W. Adair has joined 
that Company as General Production 
Manager of their Elmira container 
plant. e 


MISSION DRY CORPORATION 


C. M. Lamason, Jr. has been elected 
Vice-President and Director of Sales 
for Mission Dry Corporation, accord- 
ing to an announcement made by W. 
D. Aitken, President. Mr. Lamason 
was also elected to the Board of Di- 
rectors at a meeting held on Sep- 


tember 26, 1955. 





In his capacity as Director of Sales. 
Lamason will be responsible for al] 
sales, advertising, merchandising, and 
sales promotion activities. 

Prior to his appointment with MIS. 
SION, Mr. 
for the past six years with a leading 
root beer parent company. 


Lamason was _ associated 


His background of sales and sales 
management also covers almost 16 
years in the oil industry, the containe 
field, and the soft drink industry. 


CHERRY-BURRELL CORPORATION 

Frank X. McGuire, long a leade 
in the dairy industry on the West 
Coast, retired in August as Westem 
District manager for Cherry-Burrell 
Corporation, according to the an- 
nouncement of John W. Farley, man- 
ager of the company’s Field Sales 
division. 

McGuire was president of the 
Pacific Dairy Equipment Company of 
San Francisco when it was acquired 
by Cherry-Burrell in 1940. Prior to 
that time, he had been with Baker, 
Hamilton & Pacific Co., having man- 
aged that firm’s dairy division. 

While with Cherry-Burrell, he man- 
aged the San Francisco sales branch 
District 
district was 


and then became Western 
Manager when the 
formed, comprising the San Fran- 
cisco and Los Angeles branches. 

District 
Manager is L. O. Ott, manager of the 


His successor as Western 


Los Angeles sales branch. 


FRANK X. McQUIRE 
Cherry-Burrell Corp. 


ROBERT P. YOUNG 
Peerless Pump Div. 


PEERLESS PUMP DIVISION 
(Food Machinery and Chemical 
Corporation) 

Robert P. Young has been named 
manager of the New York district of- 
fice of Peerless Pump Division, Food 
Machinery and Chemical Corporation. 
He succeeds F. W. McCann, resigned. 
Mr. Young joined Peerless Pump in 
1948. More recently Young has been 
a Peerless’ sales engineer, with head- 

quarters in Pittsburgh. 
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' Sales. 
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BUTLER PAPER PRODUCTS CO. 


The Butler Paper Products Com- 
pany, Toledo, Ohio, has elected C. P. 
(Al) Smith, formerly sales manager of 
Pollock Paper Corporation, Dallas, 
Texas, Vice-President and Director. 
He had been associated with the 
Texas firm for nineteen years in both 
production and sales capacities. 


Smith is known in the dairy indus- 
try as a past president of the Texas 
Longhorns, a dairy supply organiza- 
tion, and a present director of The 
Dairy Products Institute of Texas. 

Mr. Smith and his family will re- 
side in Toledo. 


MINNEAPOLIS-HONEYWELL 
REGULATOR CO. 


C. L. Peterson has been appointed 
vice-president and general manager of 
the Brown Instruments Division, Min- 
neapolis-Honeywell Regulator Com- 
pany, it was announced recently by 
Henry F. Dever, president. Peter- 
son had formerly been divisional vice- 
president. 


Mr. Peterson will be responsible 
for the direction and coordination of 
operations in all departments of the 
Division, Dever said. A 28-year man 
with the firm, he had been general 
sales manager of the Brown Instru- 
ments Division (1952) until his ap- 
pointment as divisional vice-president 
(1954). Before that he had been re- 
gional manager for Honeywell for the 
Midwest and also for the Pacific re- 


gion. 


Mr. Peterson also spent three years 
with Westinghouse. He joined M-H 
in 1927 as a combination sales engi- 
neer and serviceman in the San Fran- 
cisco office. 


RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 


RIDAK GASKETS... 





R. P. CHRISTIANSEN PIERSON M. GRIEVE 


RAP-IN-WAX PAPER COMPANY 


Pierson M. 
Grieve as Treasurer and Controller of 
The Rap-in-Wax Company was an- 
nounced today by John J. Ahern, Jr., 
President of the Minneapolis firm. 


The appointment of 


Mr. Grieve, who was with A. T. 
Kearney & Company, a firm of Con- 
sulting Management Engineers, has 
already assumed his new position at 
Rap-in-Wax. 


He joined the Caterpillar Tractor 
Company and graduated from their 
Accounting Training Program. He 
then spent two years on the Methods 
and Procedures Staff of their con- 
troller’s office. 


During his three years with A. T. 
Kearney & Company, Mr. Grieve 
served in a number of capacities, but 
was concerned chiefly with Produc- 
tion Control, Organization Procedures, 
and The Design and Installation of 
Cost and General Accounting Systems. 


t 
PREMIUM PLASTICS CO., INC. 


James P. Bird has joined the sales 
staff of Premium Plastics Company, 
Inc., makers of plastic containers for 
prepared foods, Ivan P. Florsheim, Jr., 
president, announced today. 


Bird will serve as sales representa- 


tive for Northern Illinois, Indiana, 





and Southern Illinois, Florsheim an- 
nounced. A native of Waukon, Iowa. 
Bird served as vice-president of Lacta 
Products, Inc., Chicago before join- 
ing Premium Plastics. 


CHERRY-BURRELL CORPORATION 
Robert P. Christiansen has joined 
Cherry-Burrell Corporation as a sales 
specialist for the company’s Chicago 
sales branch, it was announced by 
George E. Foote, manager of the Mid- 
west District for Cherry-Burrell. 

Christiansen formerly was with his 
own firm, the R. P. Christiansen Com- 
pany of Chicago, and while there 
gained prominence in the ice cream 
and dairy industries in the Chicago 
area. 

In his new capacity, Christiansen 
will have charge of distribution of the 
Schaefer line of ice cream cabinets 
for northern Illinois and adjacent areas 
of Wisconsin and Indiana. 


EDWARD ACKERMAN NAMED 
ADVERTISING MANAGER 
OF NOPCO 
Edward G. Ackerman has been ap- 
pointed Advertising Manager of the 
Nopco Chemical Company. 


Mr. Ackerman has had more than 
fifteen years experience in various 
phases of advertising and sales pro- 
motion work. He is a former vice- 
president of Riedl & Freede, Inc., an 
advertising agency. He has also been 
associated with the Hercules Powder 
Company, the Koppers Company, and 
the Manufacturers Chemical Com- 
pany. 

At Nopco, Mr. Ackerman will be 
in charge of advertising and sales pro 
motion. 











@ Mede t . ‘ Reference Table for Ordering New RIDAK Pump Gaskets 
ade by gasket craftsmen. 
@ Accurately fabricated. GASKET GASKET SIZE EQUIPMENT USED ON 
T i NO. O. D. x 1. D WAUKESHA 
@ Top grade pure manila paper. a E 
@ Standard .035” thicknesses. 10BB 7Yexd — S7ex3ih No. 10BB Pump 
25BB 9%x6% — THx4h No. 25BB Pump 
LAFLEX GASKETS... 25A 8 x5V2 — 6\ax3% No. 25 Std. Pump 
© me its os Hidek gests a | mei dee | Se Sacer 
(Use Ridak numbers — specify Laflex). 466A 64x45 — Spyx3 No. 10 Std. Pump 


@ Recommended for trouble spots where 


stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 
Special sizes and shapes 


Fitting Size and Gasket Numbers 
supplied on order — 48 


i aa GASKET DESCRIPTION ” 1” i 214" 2 4” 
tl Pacem Flat Seat Fitting Narrow Flange 75 | 1505 | 2005 | 2505 | 3002 4005 
Standard sizes usually 24 Bevel Joint Fitting Standard Flange 1001 | 1501 2001 2501 3001A | 4002 
hours. Bevel Joint Fitting Wide Flange __ 4 | 1502 | 2002 |! 2502 3001 4003 





BOONVILLE MANUFACTURING CORPORATION  Bconville, New York 
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“| Coin-Operate 
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Com- 
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esi e dispenses milk and two 
nets 
areas added specialty drinks 

® simplest, easiest operation 
in milk vending 
| ap- 
the 

Extra Large Capacity. Holds 216 half-pint 
om cartons. Will also vend one-third quart cartons, 
ious and half-pint and one-third quart bottles. 
pro- 
vice- B) 
Juss Coin Mechanism. Simply dial flavor, drop 
a8 coin. Finest National Rejector mechanism. 
vader 
and 
om- P f 

Fully Automatic. Dispenses three flavors: milk, 
Y” chocolate milk, orange drink or your choice of 
pro- others. No handles to twist. 

Simplest Mechanism, Entire power unit can 
~~ be removed on its own tray. New, simpler designs 

speed service, cut repair costs. 

N 

‘k Vade by the pioneer and leader in milk dispensers for restaurants, schools, hospitals 
— Dept. AM-2, Norris Dispensers, Inc., Minneapolis 8, Minnesota 
ew November, 1955 79 








Limitless Future for Automatic 
Vendor, Says Manufacturer 


of the Rowe Manufacturing 

Company and chairman of the 
executive committee of Automatic 
Canteen Company of America, traced 
the spectacular development of the 
automatic vending machine to its pres- 
ent healthy stature and forecast its 
even greater growth before the 27th 
Annual Boston Conference on Distri- 
bution. 


He pointed out that 4,700 firms, 
operating three million vending ma- 
chines last year, sold 22 million sepa- 
rate items for total sales of one and 
three quarter billion dollars. In 1926 
not one pack of cigarettes was sold 
through vending machines. In 1954 
two billion eight hundred nineteen 
million packs were sold through 500,- 
000 vending machines for an approxi- 
mate value of three quarters of a 
billion dollars. 


Rr tie Z. GREENE, president 


He sees a great and expanding mar- 
ket for vending machines in in-plant 


feeding, in-school feeding, in-institu- 
tion feeding and as a silent 24-hour- 
a-day salesman in bus stops, apartment 
houses, gasoline stations, store fronts. 
Mr. Greene says, “During the war we 
learned two big lessons: one, there 
was a tremendous opportunity for us 
in the industrial plants and institutions 
of the nation; and, two, the aggre- 
gate sales of a group of machines in 
one location far outstripped the sales 
of the same number of machines 
placed individually. Out of this expe- 
rience has emerged the principal trend 
in the vending industry today — the 
placement of batteries of machines in 
industrial locations. In these plants, 
soup, sandwiches, ice cream, milk, cof- 
fee, pie and pastries are being vended 
day and night.” 

Milk vending, says Mr. Greene, was 
the biggest single development to hit 
the vending industry last year. Vend- 
ing machines are selling milk in 
schools in New Jersey, Chicago, Tol- 





All-Stainless Steel 
N ew! Cottage Cheese Can 


. . . More Sanitary 





ROBERT Z. GREENE 


edo, Independence, at Cornell and 
Marquette Universities. Outdoor milk 
machines have been set up in resi- 
dential and business neighborhoods, 
outside grocery stores and meat mar- 
kets, at bus stops and gasoline sta- 
tions. They have been installed in 
apartment houses and housing devel- 
opments. 


The only word for the potential of 


the automatic vending machine, de- 


clares Mr. Greene, is “limitless.” 
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. . Longer Lasting 


Therefore 
. . Most Economical 
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Chester-Jensen’s new Purity 
Cottage Cheese Can is built 
entirely of stainless steel for 
most sanitary lifetime service. 
It fills a long-felt need in every 
cheese room where a serious 
effort is made toward easier 
and more sanitary handling 
and storage of curd. 


- 
. 
. 
a 
* 
& 


The new Purity Cheese Can 
is built of 16-gauge stainless, 
with one-piece flanged cover of 
same material. All seams are welded, ground and polished. 
Bottom radius is well rounded for easiest cleaning. 





Top of can is reinforced by a welded-on external rim, 
and at the bottom there is a 2-in.-wide stainless chime, having 
drainage holes. 


Capacity is 100 lbs.; weight of can, 28 Ibs.; height, 23-in.; 
diameter, 13%-in. 


Measured by years of service and other advantages, the 
price of this new Purity can is remarkably low. Write for 
complete information. 


Chester-Jensen Company, Inc. 


5th and Tilghman Sts. CHESTER, PA. 











WANT ADS 


Are a Profitable Investment 


Over 12,000 fluid milk and milk products 
plant owners and buying executives receive 
individually addressed copies each month. 
AMR is the only national dairy publication 
offering this complete personalized coverage. 


Deadline for classified advertising is the 
20th of the month preceding publication. Full 
rate information will be found at the beginning 
of the WANTS AND FOR SALE Section in 
the back of the book. 


URNER-BARRY COMPANY 


Publishers Since 1858 


92 WARREN STREET NEW YORK 7, N. Y. 
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this visitor 
helped one dairy 
slice cleaning costs 
in half! 











November, 1955 


He’s a Diamonp technical representative—a 
dairy detergent expert. He knows there’s no sub- 
stitute for a genuine, on-the-job test when you’re 
looking for the most cleaning results per dollar. 
Why don’t you call in one of these men? He’ll 
look over your equipment, sample the water, 
analyse your cleaning problems. 
he'll 


booklet form, for your plant. You'll find com- 


Then prepare a recommendation, in 
plete descriptions of the products he suggests 
You'll find detailed 
cleaning procedures for each department and 


you use. instructions on 
each piece of equipment—plus data on amounts 
of material to weigh up each day. The DiAMonpD 
technical representative will also estimate costs 
and consumption for the products he recommends. 

Try this custom-made program for 60 days. 
Check your cleaning results, your costs, your 
crews’ opinions. We'll bet you reorder D1iAMOND 


cleaners. 


Cherry-Burrell Corp. 
Meyer-Blanke Co. 


These distributors 


supply The Hurley Co. 
Diamond Dairy Cleaners Miller Machinery & Supply Co. 
and Monroe Food Machinery, Inc. 


John Pico Machinery & 


Diamond Technical Service: Supplies Co. 


More cleaning power per ounce! More ounces per dollar! 


ALL PURPOSE “Ww*’® 
For soft or moderately soft water supply 
(water hardness up to 10 grains) 


HI-SPEED® 
For medium hard water supply 
(water hardness 10 to 20 grains) 


DREADNAUGHT® 
For hard water supply 
(water hardness over 20 grains) 


y 


uae Diamond 


“== (Mhemicals 


907 cut in cleaning costs! Diamonp technical 
representative made a cleaning analysis for a 
large dairy. He submitted a complete clean- 
ing program. The plant tested his suggestions 
for 60 days. Now this plant—and many others 
—are using Diamonp-engineered cleaning 
programs and D1amonp cleaners. ‘They main- 
tain quality control standards more easily, 
save time and moncy. 
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First Prize Winner 





4 rx 
mid 4 all 
CAROLYN BEAIRD 


(“There’s no future in being a hamburger. | 
need two gallons of milk before milking time.) 


Second Prize Winner 


+ 


DON FALLER 


(“She wants to know where to apply for 
a license as a bulk milk dispenser.’’) 


“Write “Ihe Gag WINNERS 


TART THE FANFARE! Gathei 
‘round! ‘Cause the curtain’s go- 


ing up on an event youve all 
been waiting for—the presentation of 
the two lucky prize winners in our 
first monthly, “WRITE THE GAG” 


contest. 


There were so many good entries 





STANDARD 20 QT. 
STAINLESS 


CHANNEL TYPE 
DISPENSER 20 QT. 


from cities and towns throughout the 


forty eight states, that we 
thought a decision would be reached. 
But this wonderful response from you 
just spurred us on to work a little 
longer and carefully choose the win- 
ners. So, without further ado—here 


they are—CAROLYN BEAIRD (first 


G 








never 


CUP TYPE DISPENSER 20 QT. 
(WITH CAP) 


prize) of AUSTIN, TEXAS and DON 
FALLER (2nd prize) of GRAND 
RAPIDS, MICHIGAN. 


Our Texas gal thinks Texas is the 


Which 


Texan doesn’t? Carolyn has a job as 


greatest state in the union. 
secretary to the owners of Hillcrest 
Farms (Mr. Harry Peterson and Mr. 
Fred Barge). During spare time, she 
looks to her favorite hobby, sports, 
Carolyn was pretty thrilled to lear 
she had won first prize and wrote, “I 
want to thank you for the considera- 
All of us in the 
to the 


tion given my entry. 


office are looking forward 


October issue.” 

Our second prize winner, Don Fal 
Plant Superintendent of the 
Rapids Creamery 


ler, is 
Grand Division - 
Detroit Creamery Co., Grand Rapids, 
Michigan. For relaxation, Don goes 
hunting and fishing (in season). We 
guess the out-of-doors life must have 
given him a _ tremendous sense of 
humor. Because upon receiving notice 
that he won second place, our winner 
said, “I appreciate being chosen. But 
my only regret is that it wasn't an 
automobile I won instead of three dol 


lars.” We still think he’s happy. 


Luality Salt 
MILK CANS 


in Std. and Dispenser Types 
All Stainless Steel! 






CLIP TYPE 
20 QT. DISPENSER 





PLASTIC 

CAP 

STAINLESS 
STEEL COVER 
7” DIAMETER 











PENN-MICHIGAN MANUFACTURING CORP. 





2730 SCOTTEN AVENUE., DETROIT 10, MICHIGAN 
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MACNELY, 


This cartoon needs a caption. There’s five bucks waiting for 
the genius that sends in the best one. 





turkeys to milk route customers? Howsomever, there’s always a first 


Wf estes SAW A MILKMAN on his way to deliver scrawny dead 


time as our captionless cartoon demonstrates. 


The very disturbed looking sales manager above has his anxiety com- 
plexes showing. What will the customers think when they unsuspectingly 
open their front doors? His milk company doesn’t carry that much shock 
insurance. Our smiling hero, however, is undaunted by the horrified look 
on his boss’ face. He explains his position this way. 

What way? We're stuck. But we're sure you can come up with a gag 
destined to give comfort and aid to the poor sales manager. So write that 
gag today and send it in to us. $5.00 is awaiting the lucky winner. 





WRITE THE GAG—THE RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon 
A prize of $3.00 will be awarded for the second best caption. 





2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, duplicate prizes will 
be awarded. 





3. Write captions—as many as you wish to send in—on a 
post card and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 


\ 4, 


name of your company on each postcard. 


Be sure to write your own name and address as well as the 


_ 


5. All entries for this month’s contest must be received by 
December 10, 1955. 
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SEPTEMBER WINNERS 





SHADY 
GROVE 








FIRST PRIZE 


“There’s no future in being a ham- 
burger. I need two gallons of milk 
before milking time!” 

Carolyn Beaird 
Hillcrest Farms 
Austin, Texas 


SECOND PRIZE 


“She wants to know where to apply 
for a license as a bulk milk dis- 
penser!” 

Don Faller 
Grand Rapids Creamery Co. 
Grand Rapids, Michigan 


HONORABLE MENTION 


“She says if she has to work on Sun- 
days, she wants feed and a half!” 
Wm. A. Heins 
Model Dairy 
Galveston, Texas 


“She wants a cup of coffee!” 
Associate Professor 
H. H. Wilkowske 
University of Florida 
Gainesville, Florida 


“I told her to dry up—and she got 
mad!” 
Bruce Rathmell 
1911 Tudor Street 
Cuyahoga Falls, Ohio 


“She said there is too much differ- 
ence between what she gets and 
what the farmer sells it for!” 

Charles J. Zepp, Mgr. 
Alma Dairy Products Assn. 
Alma, Wisconsin 
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There’s More to a Supply Man 
Than a Sales Pitch 


been intrigued by the relationship between dairy sup- 

ply men and the plant operators on whom they call. 
There is often a peculiar contradiction in this relation- 
ship that makes us wonder if milk handlers are getting 
the most out of the salesmen who call on them. 


I OUR TRAVELS AROUND the country we have 


Relations between many, many supply men and their 
customers are on a first name basis. On the other hand 
we occasionally hear them referred to as “Peddlers.” The 
term may not be meant in a derogatory sense vet it cer- 
tainly does not imply a particularly high level of esteem. 

There are doubtless some supply men who are little 
more than peddlers. For the most part, however, they 
are able men who possess a remarkable amount of spe- 
cialized knowledge about the dairy business. We have, 


for example, five close friends in the dairy supply busi- 
ness. Each of these men is a university graduate with a 
major in dairy technology. They have spent their busi- 
ness lives in the dairy industry. They have visited count- 
less plants, helped milk handlers solve hundreds of 
problems large and small. They are, in every sense of 
the term, sales engineers. 


We think that these five men are typical of the large 
corps of well trained, well informed individuals who rep- 
resent the manufacturers of dairy supplies and equipment. 
We have found that the most efficient milk plants are 
usually the ones that have made the best use of the 
knowledge and talent that these men represent. This 
knowledge and talent is available for the asking. Are 
you getting your share? (Ed.) 
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Advertising Services and Materials Page 
The Thatcher Glass Manufacturing Co. 31 
G. P. Gundlach Co. 64 
Luther A. Kohr Dairy Enterprises 107 
Babcock Testers 
The Jalco Motor Co. 114 
The Garver Manufacturing Co. 116 
Boilers 
Ames Iron Works, Inc. 14 
Columbia Boiler Co. 20 
Bottle Handles 
Campbell Box & Tag Co. 56 
Mayfair Products 86 
Bottles, Glass 
Lamb Glass Co. 13 
The Thatcher Glass Mfg. Co. 31 
Richer-Pour Bottle Co., Inc. 35 
Liberty Glass Co. 4] 
Bottle Caps and Equipment 
The Smith-Lee Co., Inc. 15 
American Seal Kap Corporation 29 
Crown Cork & Seal Co. 38-39 
Mid-West Bottle Cap Co. 88 
Basca Manufacturing Co. ¥ 112 
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Brushes 

Flour City Brush Co. 110 

Pacific Coast Brush Co. 110 

E-Mac-Dairy Brush Co. 113 
Bulk Milk Tanks and Coolers 

United States Steel Corp. 57 

Dairy Equipment Co. 87 

Emil Steinhorst & Sons, Inc. 89 

The Schlueter Co. 102 

Kupfer Products Co. 111 
Butter Color 

Golden Churn Laboratories 108 
Butter Printing and Packaging Machinery 

C. Doering & Son, Inc. 99 
Cabinets and Coolers 

S. & S. Products, Inc. 55 

Kari-Kold 90 

Compo Cooler Co. 117 
Can Carts 

The Haynes Manufacturing Co. 77 
Carry Baskets 

The Haynes Manufacturing Co. 77 
Casters 

The Haynes Manufacturing Co. 77 
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Cases for Bottles and Containers 
Cumberland Case Co. a2 Lae eee ee 


United Steel & Wire Co. . 100 

Langer Manufacturing Co. 106 
Catalog Equipment 

Creamery Package Manufacturing Co. 120 
Chocolate 

Bowey’s, Inc. 7 

Chocolate Products Co. 94 


The Benjamin P. Forbes Co. 

Cold Storage—Portable 
International Cold Storage 

Cleaning and Sanitizing Materials 
Vitex Laboratories (Division of Nopco 

Chemical Company) 69 

Diamond Alkali Co. 81, 92 
Solvay Process Division (Allied Chemical & 


113 


115 


Dye Corporation) 91 

Pennsylvania Salt Manufacturing Co. 95 
Condensers Page 

Frick Co., Inc. 18 
Cottage Cheese Cans 

Chester-Jensen Co., Inc. 80 
Cottage Cheese Containers 

Lily-Tulip Cup Corporation 43 
Cottage Cheese Promotion 

The Thatcher Glass Manufacturing Co. 31 
Dispensers 

Norris Dispensers, Inc. 49 
Dispenser Cans 

Knox Metal Products, Inc. 73 

Penn-Michigan Manufacturing Co. 82 

John Wood Co. 97 
Dollies 

The Haynes Manufacturing Co. 23, 77 
Door Step Cabinets 

Muckle Manufacturing Co. 103 

Shirley Manufacturing Co. 114 


Dry Milk Solids 
American Dry Milk Institute, Inc. 17 


Dry Milk Machines 


Overton Machine Co. 117 
Egg Nog 

G. P. Gundlach Co. 64 
Fillers 

Automatic Packaging Equipment, Inc. 3 

Federal Manufacturing Co. 37 


Gaskets and Seals 
Boonville Manufacturing Co. 78 


The Haynes Manufacturing Co. 77, 93 

E-Mac-Dairy Brush Co. 113 
Homogenizers 

Manton Gaulin Manufacturing Co., Inc. va 
Ice Cream Cups 

Lily-Tulip Cup Corporation 43 
Lubricants 

The Haynes Manufacturing Co. 93 

Famous Lubricants, Inc. 101 

Lily-Tulip Cup Corporation 43 
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Marking Machines 


Lily-Tulip Cup Corporation 43 
Materials Handling 

Girton Manufacturing Co. 53 

Haynes Manufacturing Co. 23, 77 
Orange Juice 

Fruit Industries, Inc. 47 

Hart Citrus Products Co. 96 
Paint 

Steelcote Manufacturing Co. 105 
Paper Containers 

Pure-Pak Division (Ex-Cell-O Corporation) 4-5 

American Can Co. 26-27 
Processing Vats 

Cherry-Burrell Corp. 2 
Plastic Coating for Containers 

Semet Solvay Petrochemical Division 63 
Pumps 

Waukesha Foundry Co. 9 

Viking Pump Co. 104 

Ladish Co. (Tri Clover Division) 119 
Refrigeration Equipment 

The Frick Co., Inc. 18 
Separators and Clarifiers 

The De Laval Separator Co. 16 
Stainless Steel 

United States Steel Corporation 57 
Stitching Wire for Containers 

Chicago Steel and Wire Co. 92 

Wilson Steel and Wire Co. 104 


Truck and Truck Bodies 
Chevrolet Motor Division (General Motors 


Corp.) 45 

Divco Corporation 59 

International Harvester Co. 65 

Murphy Body Works, Inc. 109 

The Schleuter Co. 102 
Truck Refrigeration 

Lehigh Manufacturing Co. 71 

Kari-Kold 90 

John R. Hollingsworth Corp. 102 

U. S. Thermo Control Co. 116 
Vending Machines 

Food Engineering, Inc. 10-11 

Norris Dispensers, Inc. 79 
Vitamins 

General Mills, Inc. 6 

Nopco Chemical Co. 69 
Washing Equipment 

Kendall-Lamar Corp. 50 

Girton Manufacturing Co. 53, 110 
Wax 

Gulf Oil Corporation 8 

Continental Oil Co. 12 


Pure-Pak Division (Ex-Cell-O Corporation) 12 
Weighing and Receiving Equipment 


The Lathrop Paulson Co. 19 
Wrappers 

KVP Co. 61 
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BULK MILK DISPENSERS MEAN 
BUSINESS 
(Continued From Page 34) 
penser cans into a milk truck would 
not work, for two major problems con- 
stantly arose. One was that these cans 
were constantly tipping over and spill- 
ing the contents of milk and cream. 
The other was that the rubber hose 
on the bottom of the cans became 
loose, due to vibration in transit. 


“After spending a _ considerable 
amount of time, experimenting, I de- 
signed a 20-quart milk dispenser can 
rack. In locating two racks on one 
side of one of our large wholesale 
milk trucks, the above mentioned 
problems were solved. Besides, there 
was the added advantage of having 
the aisle free, where the cans were 
stacked previously, thereby, affording 
the salesman some standing room and 
working space inside the truck. 

“I have used this method of trans- 
porting 20-quart milk dispenser cans 
on our wholesale milk trucks continu- 
ously for more than ten months.” 


Most firms simply load the cans 
onto dollies or racks and then put 
them on the floor of the truck along 
with other products to be distributed. 


Distributors have found that a ma- 
chine must use a can a day to reach 
the break-even point. The experience 
indicates that this point is pretty easy 
to attain. Some dispensers will use as 
high as 12 cans a day. 

The routeman delivers the cans to 
the location and installs the first can. 
The remaining cans are held in the 
establishment’s cooler. When he loads 
the dispenser the routeman checks it 
for cleanliness. He also checks the 
seal on the can being replaced. There 
have been cases where the seal has 


been broken deliberately. Dispenser 
milk is priced higher than regular 
bulk milk. Some sharp shooting oper- 
ators have broken the seal and filled 
the dispenser with ordinary bulk milk 
in order to make a questionable nickel. 
Drivers are instructed to report such 
occurrences, which are, fortunately, 
not very common. When they do 
happen, however, the distributor usu- 
ally talks with the manager of the 
establishment and explains the facts 
of life. Repetition usually means a 
reluctant discontinuance of service. 


Poor Pricing Practices 

Pricing dispenser milk has, in many 
markets, fallen upon the evil days that 
seem to be the pre-destined fate of 
fluid milk. When bulk-dispensed milk 
is priced logically, most of the dis- 
tributors with whom I talked agreed 
that it should bring 1% to 2 cents a 
quart more than ordinary bulk milk. 
If the dispenser operator was in the 
process of buying the machine an- 
other cent was added. In a 20-quart 
can, with the mirage of 30 to 40 cents 
to play with, some dealers have suc- 
cumbed to the temptation of cutting 
the price. It is a practice distin- 
guished by its futility, but it is fol- 
lowed. Nothing much ever comes of 
it except that a promising new market 
is turned into a run-of-the-mill dog 
fight. The trouble appears to be a 
failure, wishful or otherwise, to rec- 
ognize that dispenser milk, because of 
the particular care that it requires 
plus its handling and accessories, has 
a higher overhead than plain bulk 
milk. The fallacy is to regard bulk 
milk and dispenser milk as the same, 
which they are not. Dispenser milk 
affords the restaurateur a little wider 
margin than packaged milk but it is 


not enough to cause a dealer to get 
give-away happy. 


Servings from dispensers are gen- 
erally 7, 8 or 10 ounces. Operators 
like to keep the price at a dime al- 
though twelve cents is fairly common 
price. Some establishments cut their 
portions from 8 to 7 ounces when they 
installed a dispenser and the price 
from 12 cents to 10 cents. 


The Politz and other studies, how- 
ever, have shown conclusively that 
price either to the dispenser operator 
or to the customer, while important, 
is not decisive. 


School experiences have generally 
been rather good. Some school peo- 
ple have objected to dispensers on 
the grounds that a first or second 
grader will spill anything given the 
opportunity. The dual hazard of 
drawing a glass or cup of milk and 
then transporting the milk to a lunch 
room table presents that opportunity. 
This objection, however, does not ap- 
pear to be borne out by experience. 


Bulk milk dispensers demonstrate 
the need for tailoring distribution to 
meet the needs of a particular mar- 
ket. The glass bottle met the needs 
of retail home delivery and raised the 
industry from an agricultural sideline 
to a major economic enterprise. The 
single service paper container met the 
needs of store distribution. Bulk milk 
dispensers are doing the same thing 
in the food service field. It must be 
recognized, however, that you can't 
give dispenser milk away any more 
than you can give store milk away 
even though it does come in 20 quart 


cans. Trouble is there are always 
some people who think it is worth 
a try. 
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Sell TWO quarts instead of one with attractive, sturdy, plastic 
TWO.-TOTERS, available in four smart colors. 
EASY to use . 
cartons. 
STURDY . . . Two-Toters will not pull off! 
REMOVE EASILY .. . just spread cartons at bottom! 
REUSABLE . . . customers return them! 
TWO.-TOTERS are inexpensive and cost is quickly offset by 
additional sales. For free sample and price list write to: 


MAYFAIR PRODUCTS 


Post Office Box 87 





. « they quickly snap on Pure Pak or Canco 





Torrance, California 
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The No other cooler can match Dari- 
1et the Kool’s fast cooling and year-after- 
k milk year low operating and mainte- 
thing nance costs. Milk is cooled to be- 
att low 38° in one hour. Dari-Kool 
psd never freezes milk because the 
| cant The ICE-BANK COOLER That milk is cooled with ice water. You 
more Outperforms Them All! can sanitize a Dari-Kool with hot 
away ' Na water without damage or explo- 
quart - a , — sion. Rugged, bulge-proof con- 
ilways r ee struction assures accurate calibra- 
wo tion at all milk levels. Units are 
rth 
ready to operate — nothing else 
to buy or install. 
Get all the facts and you will rec- 
ommend farm-proven, guaranteed 
Dari-Kools to your patrons. 
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NEW PRODUCTS 


Kusel Offers New 

Forker and Agitator 

NEW forker and agitator. de- 

A signed and built for cheese- 

makers and dairymen featuring 

cottage cheese, has been developed 

by the Kusel Dairy Equipment Com- 
pany, Watertown, Wisconsin. 


The new Model DL incorporates 


“full skirted” protective housing 
around all moving parts so that no 
foreign matter can drop into the vat 
or its contents. Only the turning 
shaft projects through the skirt as- 
sembly. One of the sanitation fea- 
tures is the vat-supported “Center- 
Poised” end supports. The supports 
are seated in reinforced wells mounted 
on the vat itself and are not in the 


economical 


IS UM, cafift ng 


plus 
defpenda ble 


Available in 56mm, 51mm and 48mm sizes. In- 
expensive ... attractive... efficient... convenient 

. these quality closures are “hinged” . . . to 
remain on the bottle while the milk is being 
poured. See your jobber or write us for full 
information on the complete Mid-West line. 


MID-WEST BOTTLE CAP CO. 


Belvidere @ 
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Illinois 





way during operating hours or at 
clean-up time. Four styles of paddles 
may be attached to the agitator as. 
sembly. 

The “DL” is available in single 
carriage style or may be installed in 
extra long vats with a twin or tandem 
carriage running the length of the vat. 

For the latest bulletin or other in- 
formation, get in touch with Kusel 
Dairy Equipment Company, Water- 
town, Wisconsin. 


ay 
Offer Butter Carton 


NEW ONE-POUND stock but- 
ter carton, available to any 


butter distributor, has been de- 
signed and produced by Container 
Corporation of America, Chicago. 
The new flat carton is printed in 
four colors by offset lithography. II 





lustrations show butter used on toast 
and a baked potato. 

The Container Corporation cus 
tomer who uses the stock carton can 
obtain packaging individuality for his 
product by having his trade name or 
brand mark and his company name 
and address printed on both the large 
top and bottom panels of the carton. 

Solid bleached sulphate stock is 
used for the carton, which is cold wax- 
ed, glued and shipped to the distribu- 
tor in corrugated cases. 
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Automatic Capper 












HE MODEL 433 Bulk-O-Matic 
] covve: recently introduced by 

Anderson Bros. Mfg. Co., elimi- A 
nates sorting and stacking operations 


for the entire size range of deep- 
ckirted lids like Sealright’s Nestyle. LOT 
Bulk lids, direct from the box, are 
poured into the hopper. They are HAS 
> aa automatically “unscrambled” and fed 
paddles one after another into the capping 
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1 single 
alled in t~ , | * THE AERATER WAS 
tandem 1908 
the vat, Mce ” ONE OF THE FIRST 
ther in. IMPROVEMENTS 
h Kusel Steinhorst first started working with 
Water- dairymen in 1908 fabricating Aeraters IN THE QUANTITY 
for rapid cooling of milk. From work- feelelei ic eo) 4 a4 = 
ing these many years with dairymen 
all over the country, Steinhorst knows CONTINUED 
Carton what they need and want most, and IMPROVEMENTS 
ck but. all this experience goes into making THROUGH THE YEARS 
to any the Custom Built Bulk Cooler the first 
$8 choice with dairymen everywhere! BRING YOU BULK 
Ontainer } 
120. COOLING TODAY! 
nted in - 
hy. Il 


mechanism to cap oncoming cups at 
speeds from 25 a minute for quarts 
to 50 a minute for 8 or 12 oz. cups. 


The Bulk-O-Matic Capper, consist- 
ing of the hopper and the capping 
mechanism, may be attached to An- 
derson automatic cup fillers for ice 
cream and cottage cheese: Models 341, 
34C, 34E, 34F, and 34F-20. With 
only minor adjustments. It will sort 
and cap the entire size range of deep- 
skirted paper lids—8 oz., 12 oz. pints. 
and quarts. It may also be used for 


some types and sizes of plastic lids. DIRECT EXPANSION 


SELF-CONTAINED COOLER 


More information may be obtained Available in 150, 200, 300 and 
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spark new enthusiasm in old workers. 
The concept of the book is that 
“nothing is more valuable in any busi- 
ness than a skilled worker.” Import- 
ance of knowing plant operation, prod- 
uct details, rules for best and efficient 
delivery, how to get new customers 
and handle complaints, route collec- 
tion and quick and correct form re- 
porting, are emphasized in the text. 
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MODEL #214 





Half-Gallon Plastic Container 
REMIUM PLASTIC CoO., INC.. 


of Chicago has introduced a new 
half-gallon plastic container for 
ice cream, sherbets, and other foods. 


“Eight months of research and test- 
ing have gone into development of 
our new plastic container,” Ivan P. 
Florsheim, Jr., president of the firm, 
disclosed. 

The new product is made of clear 


polystyrene. The snap-on polyethy- 


Another NEW 


suited for use on insulated or refrigerated trucks. 


lene lid, Premium Plastics reports, 
Kae; | Kold 
MECHANICALLY REFRIGERATED CABINET 
More Room in 
@ Fits most popular truck 
bodies mounted on flat- 
face-cowl chassis. 
@ Does not block aisleway 
—permits easy access to 
products. 
@ Eliminates costly remote 
compressor installations. 
@ Features all Kari-Kold 
lab-tested advantages. 
Kari-Kold’s versatile new Model #214 opens the way for 
extra profits through sale of ice cream and other frozen 
products on routes serviced by Ford, Chevrolet, GMC, 
International and other popular delivery trucks. Space- 
Saving compressor is located behind the cabinet, fitting 
under the dashboard. Compressor unit on lateral track 
mounting permits easy positioning. Model #214 is ideally 
For complete information on this and other Kari-Kold Models write: 





213 Scribner Avenue, N. W. + 


Steir Mente Ee et ae om 





\~s 
~_- —« 
“\ 


Grand Rapids 4, Michigan 





som 





grips the container very tightly and 
is almost air tight. 


Florsheim also announced that Pre- 
mium Plastics will continue to offer 
a labeling service on the new con- 
tainer, as it does with the pint size 
types. The labels are resistant to heat, 
cold and moisture. 


Low-Calorie Milk Shake Mix 


EDI - MAGIC MILK SHAKE 
MIX, a low-calorie, high-nutri- 
tion powder for making foun- 
tain style milk shakes at home has 
been placed on the market. 
Introduced last spring in California 
and one Eastern city—Philadelphia- 
Redi-Magic is now being distributed 
to major U. S. markets. Primary dis- 
tribution is through grocery stores. 
Dairy milk routes are also being add- 
ed, as the mix is a natural companion 
product to milk. 
Mixed with eight ounces of skim- 
milk, it almost 16 fluid 
ounces of bubbly milk shake. Also, it 


produces 


has the flavor many people miss in 
plain, non-fat milk. Each serving con- 
tains about 200 calories—roughly one- 
sixth the amount in a fountain shake. 

The mix contains all necessary milk 
shake ingredients, including flavoring 
and sweetening. Only milk must be 
added. It comes in four flavors—choc- 
olate, vanilla, strawberry and cherry 
~—and is vacuum packed in an Anchor 
Hocking table glass. 


Besides its primary use in milk 
shakes, Redi-Magic can also be used 
in cake frostings, puddings and on 
cereals. It can be frozen and served 
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as dessert or children’s “magipop” 


bars. 
The Redi-Magic Milk Shake Mix 
Co. headquarters in Los Angeles. All 


mix is manufactured in Hazleton, 
Pennsylvania. 
e 
Announces New Vinyl 
Stabilizers 


HE METASCAP CHEMICAL 
T conrany. a subsidiary of the 


Nopco Chemical Company, has 
announced the development of four 
new vinyl stabilizers for the vinyl 
floor tile industry. Two of these, 
Metasap 633 and M-245-B, are non- 
staining, non-lubricating stabilizers for 
vinyl floor tile composition containing 
asbestos. Both products impart su- 
perior heat stabilization. 

M-262-A M- 
262-B, are low priced stabilizers for 
molded floor tile. A nonstaining lubri- 
cator, M-262-A stabilizes well for light 
and heat. M-262-B is very similar to 
M-262-A, but is designed for situa- 


The other two, and 


tions where less lubrication is re 
quired. 
For further information, write to 


Dept. MS, Metasap Chemical Com- 
pany, Harrison, N. J. 


* 
Steam Cleaning Compound 


LAYTON K-10 STEAM 
‘* CLEANING COMPOUND, a 
heavy -duty industrial steam 
cleaning detergent is a new develop- 
ment of the Clayton Manufacturing 


Company of E] Monte, Calif. 


An that 
many steam cleaner users have avail- 


extensive survey showed 


able an industrial water supply of 10 


November, 1955 


grains or less in hardness. On these 
findings, Clayton developed K-10 to 
condition 10-grain water while pro- 
viding the same cleaning action as 
other Clayton compounds capable of 
handling 20-grain water. 


Except for its somewhat reduced 
water conditioning activity, Clayton 
K-10 


from 


does not deviate in 
the 


existing Clayton steam cleaning com- 


any way 


standards established fo: 


pounds. 
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New Meter Measures Acidity 


AIRYLAND FOOD LABORA- 
TORIES, INC., Waukesha, 


Wisconsin, has introduced a 
new pH meter for measuring acidity 
during the making and curing of 
cheese. The DFL pH Meter is a moa- 
erately priced precision instrument. It 
has been especially designed to meet 
the needs of the cheesemaking indus 
try for a simplified device for both 


“wet” and “dry” acid testing of vari- 


an - 


" IT COSTS LESS THAN 


YOU THINK TO USE 
flake 
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_ ACE ALKALI: 


... THE HEAVY DUTY BOTTLE 
WASHING COMPOUND THAT GIVES 
EXTRA CLEANSING ACTION 
FOR DIFFICULT CLEANING JOBS 


7 ‘age te +S 


@ Produces premium results with the 
toughest bottle washing jobs. 


e Economical—Less required—Solu- 
tions last longer. 


e@ Reduces rejects and rewashes. 


e Does an outstanding job even in 
hard water. 


e Eliminates the basic cause of scale 
formation. 





New flake ACE ALKALI 

has these outstanding 
physical properties .. . 
DUSTLESS 

QUICKER DISSOLVING 
GREATER SOLUBILITY 
CONSTANT UNIFORMITY 


SOLVAY/ 
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Flake ACE ALKALI contains an exclusive com- 
bination of materials not found in any other 
bottle-washing compound! That’s why it 
produces faster wetting . . . better penetra- 
tion .. . and a more complete removal of 
films and soils. 


Because flake ACE ALKALI does a heavy duty 
cleaning job, a pound goes further. Due to 
its efficient cleaning action solutions last 
longer. 

Drains Quickly, Rinses Clear Even in Hard 
Water! Bottles washed in flake ACE 
ALKALI come out bright and sparkle like 
new without specks .. . spots . . . streaks 
or dulling film. 


Keeps Machines Cleaner—Longer! Where other 
cleaners build up deposits on bottle-wash- 
ing machines, flake ACE ALKALI mini- 
mizes and practically eliminates the forma- 
tion of scale. 


FREE LITERATURE! Gives additional informa- 
tion on flake ACE ALKALI, solution 
strengths, instructions for use, etc. 
INSPECTION SAMPLES available at no cost or 
obligation. Write to: 


SOLVAY PROCESS DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 
————— BRANCH SALES OFFICES 


Koston + Charlotte 


Detroit - 
Philadelphia 


+ Cleveland 
New York 
+ Syracuse 


+ Cincinnati 
New Orleans 
St. Louis 


+ Chicago 
Houston 
Pittsburgh 
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vus cheese products, hard and soft, 
including cottage cheese, with the 
quinhydrone pH system. 

The DFL pH Meter requires no 
technical knowledge and can be op- 
erated by any cheesemaker. It is 
adaptable to both solid and liquid 
samples of small volume, and _indi- 
cates accurately throughout the com- 
plete acidity range . . . from pH O to 
pH 8. The equipment is compact, 
ruggedly built and is self-powered 
with one dry cell battery. For com- 
plete details, write to Dairyland Food 
Laboratories, Inc., Wis- 
consin. 


Waukesha, 


Pink Lemonade 

UNKIST GROWERS, Products 

S Department, announced this 

week that “Pink Lemonade” has 

been added to its line of dairy citrus 
products. 


According to Russell D. Loar of the 
Dairy Industry Sales Department, the 
product is identical in color and flavor 
to the Sunkist consumer Pink Lemon- 
ade available in freezer cabinets of 
grocery stores across the nation. How- 


Ow n-Otitch 


STITCHING WIRE 


TAILOR MADE en 


8 €2-CUi-0 coer. 










ea 


ever, the product is made at the dairy 
by the addition of a special grape con- 
centrate, standardized by Sunkist, to 
the regular lemonade, and a market 
test is now under way in selected 
areas. Concentrate and formulas will 
be available to dairies operating under 
the Sunkist license program. 


Two separate formulas, one sweet, 
one tart, are provided to take advan- 
tage of taste preferences in different 
areas of the country. Kids seem to like 
the attractive color even though the 
flavor is unchanged from straight 
lemonade. The product also makes 
attractive, colorful punches and mixed 


drinks for adults. 


Lemonades generally are having a 
sensational sale this year, Loar report- 
ed. July 1955 vs. July 1954 shows 
an increase of 53.7% in the number of 
quarts of dairy lemonade sold. For 
the fiscal year ending July 31, 1955 
the quart sales are 95.5% higher than 
for the same period last year. 

Point of sale merchandising ma- 
terials for the Pink Lemonade are pre- 
pared and should be in general dis 
tribution very shortly, Loar said. 


A 





YOUR PERSONAL MILK CONTAINER 


Buy the best. . 


Stitching Wire. Manufactured to exact 
specifications for your Excello machine. 


See for yourself. 
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Also distributed by THE EX-CELL-O CORP., Detroit, Mich. 
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. from the specialist in 


10257 TORRENCE AVE. 
CHICAGO 17, 
BRANCH OFFICES IN PRINCIPAL CITIES 


WRITE TODAY 
FOR FREE SAMPLE 


ILLINOIS 


Transparent Wrapper for 
Ice Cream 
NSTANT FLAVOR IDENTIFICA. 
| TION COUPLED with clean strip. 
ping qualities are key features of 
the new and improved “See Wrap” 
wrapping material for individual ice 
cream slices recently introduced to the 
industry by Marathon Corporation. 

The near transparent nature of new 
“See Wrap” allows the customer to 
“see” the ice cream before she buys 
as it is displayed beneath its protec. 
tive “See Wrap” wrapper. 

Because of the heavier wax applica- 
tion this outstanding material offers 
clean stripping of the ice cream when 
the slice is unwrapped revealing a per 
fect slice ready for eating. 

The added stiffness of “See Wrap” 
assures efficient production operation 
and increased protection to packaged 
slices. 

Printed “See Wrap” makes possible 
brand identification on every slice of 


quality ice cream and the custom 
touch to packaged slices. 
(For further information write 


Marathon Corporation, Menasha, Wis 
consin. ) 





“Know that redhead in Purchasing? 


She refuses to type orders for anything but DiamonD 
Hardnox® bottle washing compound !”’ 

Smart girl! She knows the nearby D1amonp distrib- 
utor keeps a full stock of dependable detergents 
ready for shipment. 
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U.S.P. LIQUID PETROLATUM SPRAY 


USP. UNITED STATES PHARMACEUTICAL STAKDARDS 
SANITARY— PURE 


This Gine Mist- ihe HAYNES-SPRAY 


DURABLE 
GLOSSY SURFACE 


“FORM-FIT’ WIDE FLANGE 


HUGS STANDARD BEVEL 







“Guess you had better put in a quart 
of milk. It doesn’t have much power 
on the hills!” 





-= MOLDED TO 
“* PRECISION STANDARDS 





fi 


DESIGNED TO 
SNAP INTO 
FITTINGS 


ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


should be used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 


}LOW COST...RE-USABLE 


) LEAK-PREVENTING 
us 6 ca ce NEOPRENE GASKET for Sanitary Fittings 

IME MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH ‘  #&e#¢ NAP ITE Aduaniagee 
THE MILK ORDINANCE AND CODE RECOMMENDED | T'9** feist no looks, no shrinkage 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 








Time-saving, easy to assemble 


Sanitary, unaffected by heat or fats Seli-contering 
No sticking to fittings 
Non-porous, no seams or crevices 


tamination which is possible by old fashioned Eliminate line blocks 





Odorless, polished surfaces, easily cleaned 


lubricating methods. Spreading lubricants by the Help overcome line vibrations 











OND use of the finger method may entirely destroy | Withstand sterilization Long life, use over and over 
, previous bactericidal treatment of equipment Available for 3°, 1%", 2°, 2%° ond 3° fittings 
rib- v ° 2, " 
oe Packed 100 to the box. Order through your dairy supply house. 
ents THE HAYNES-SPRAY THIN FILM LUBRI THE HAYNES MANUFACTURING CO. ed al 1h. 
709 Woodland Avenue - Cleveland 15, Ohio | THE HAYNES MANUFACTURING CO. 
— PACKED 6 ANS PER CARTONS ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS » CAM CARTS + CARRY-BASKETS 709 Weediend Avenue - Clevelend 15. Ohie 
— : SNAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES » “SLIP” CHAIN LUBRICANT : 
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@ Price Law Challenged In North Carolina 


@ Michigan School Milk Program Imperiled 
@ Alabama Restricts “Foreign” Milk 








When you make 
the BEST 


Chocolate Drink 
in Town... 













Actually two things happen. You begin to build 
business where per-unit profits are greatest. 
Specialties pay off. More than that, America’s 
most successful dairies have discovered that the 
sale of delicious specialties is the easiest avenue 
for expanding their entire line. 


Now try / Chocolate Drink 


We think you'll agree with the thousands of dairies that have 
used our chocolate syrups for over 30 profitable years, that 
Stillicious syrup is richer, smoother, more chocolate-y. It 
makes sense, doesn’t it, that the leading chocolate drink 
should be the best. Yet STILLICIOUS syrups cost no more! 
Let us send you a sample so you can judge Stillicious “taste 
appeal” for yourself. 


CHOCOLATE PRODUCTS CO. 


415 West Scott St., Chicago 10, Ill. @ Phone Michigan 2-7731 
742 Kohler St., Los Angeles 21, California 


The Greatest Name in Chocolate 


FEE ABE SEBS SPASMS 


Chocolate Prod. Co., Dept. AM 115, 415 W. Scott St., Chicago 10, Ill. 


Gentlemen: Show me the smoother, richer difference in 
Stillicious chocolate syrup. Send me your generous free 


Write for sample so I can find out for myself why leading dairies 


FREE sample 


everywhere prefer and buy sTILLICIOus. 








Name = 
i eS ae ee es sascha 
a 7 
tod Y Address = ncaiiineenesite - iinnenataaeininngeeds 
City Zone State ; 
Please check process used below: (Samples shipped prepaid.) 
[| 160 F |] 185 F |_| Flash HTST |_| Cold Mix 
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NORTH CAROLINA: 


N. C. Milk Price Law Faces Court 

Test 

In what may lead to a court test 
of new price regulatory powers givey 
the North Carolina State Milk Com. 
mission by the 1955 State Legislature 
the commission directed its executive 
secretary, J. V. Whitaker, and_ its 
attorney to further investigate milk 
sales by the Save Way Store, a Hen 
derson esiilies. 


Whitaker said an official of the 
store had told him it was selling milk 
below cost as a “loss leader” and 
would continue to do so. The mer- 
chant was quoted as saying he was 
willing to be “a guinea pig and take 
it to the Supreme Court.” 

The North Carolina Legislature 
earlier this year amended the state 
milk law to make it illegal to sell 
milk at retail or wholesale below cost 
for the purpose of harassing or de- 
stroving competition. 

° 
WISCONSIN: 
Fund For Brucellosis Program 

Wisconsin’s Legislature was asked 
by Governor Kohler to appropriate an 
additional $958,000 for brucellosis in 
demnities during the current fiscal 
biennium. 

The governor explained the addi- 
tional amount to be paid as indemni- 
ties for cattle slaughtered under the 
brucellosis control program was made 
necessary by enactment earlier this 
year of state legislation extending the 
“plan A” eradication program to all 
counties of the state. 


co 
VIRGINIA: 


Court Refuses Milk Order Injunction 

A petition by High’s Dairy Prod- 
ucts Corp. for a temporary injunction 
to block enforcement of the Virginia 
State Milk Commission’s price-fixing 
order in the Arlington-Alexandria area 
was denied (September 23) by Rich 
mond Circuit Court Judge Harold F. 
Snead. 

Israel Steingold, counsel for High's. 
contended his client was aggrieved by 
the commission’s order in that High’s 
was not afforded a fair opportunity to 
compete in the market with its type 
of operation. 


High’s petition called the commis- 
sion’s order “contrary to law in that 
the maximum retail prices were set 
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children to drink white milk as much Health Commissioner Ollie Goodloe. 
as possible,” Taylor said, “but nutri- 
tionists say a child who won't drink 
white milk is better off drinking choc- 
olate milk than no milk at all.” 


in such manner and at such figures 


es Court that no field is provided wherein free we ee oe ee 
Health to iron out differences arising 


out of a request of the Kroger Co. of 


enterprise can have fair play . . .” 
‘Ourt test 


ee: setting the minimum 
Crs given 8 


The order, 


Cincinnati, seeking permission to ship 


: , c . 
ilk Com. price at 94 cents a gallon for store e 
-gislatu sales, Was promulgated after the State OHIO: ice cream and other milk products pro- 
L1Siature . . ‘ " > . 
: i Supreme Court had ruled the com- ‘ duced in the firm’s southern Ohio 
executive a Free Flow of Milk Issue In ,; : 

; mission must set maximum as well plants into Columbus. 

and_ its ees , 2 acsaeaiiaaia anil Columbus 

; yrices. »reviously hac - ; . 
ate milk ni ep — * - “apare- Hope that a compromise agreement The problem, which Dr. Goodloe 
» practice to set only minimum ; , ; ; eee 
, a Hen. been ea oo . could be reached which would permit described as one involving principles 
— the “free flow of milk and milk prod- of economics, hinges upon the fact 
of the High's contended it could make a cts” in and out of the Columbus, that “Cincinnati does not and will not 


ing milk 
er” and 
he mer- 


he Was 


reasonable profit at 74 cents a gallon, 
and had been donating to charity 16 
cents of every gallon sold. 


Steingold said the commission had 


Ohio area, was expressed by City 
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accept products from anybody else,” 
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“ 
ind take excluded High’s type of operation K 
under which milk is sold in gallon and ‘. \ 
lat half-gallon quantities. “The only op- : Ls 
Slé F ° oe 
— eration the milk commission recog- i \ 
he state , , , aa &: ; 
t i nizes as being legal in Virginia,” he * e 
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said, “is based on sales in grocery " S d h 4 
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School Milk Plan Snagged By New ey e es 
State Law 24 + 
a A new Michigan law regulating the S % 
$_asked milk butterfat content has created a : 4 
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hitch in the federal-state school milk 
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t fiscal 7 / + Fennsalt Super-Cycle 
~ The new state law requires that all Y P . fl 
; milk sold in the state must have a ‘~ 
e addi- butterfat content of 3% per cent. ‘ 
idemni- f 4 
ler the Chocolate milk, however, may con- : be 
smal tain only 3 per cent butterfat — the ¢ . 
$s made Didi: ; i A 
oc th requirement for all milk under the i ‘ 
ing the old law. t > 
to all A U. S. Department of Agriculture t: f CLEAN’ es 
regulation under which the milk aid % ae 
is granted requires the butterfat con- ra 
tent of white and chocolate milk to x 
be the same. in; 
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Prod State Superintendent of Public In- # | AAG 
ad struction Clair L. Taylor said con i , 7 
hactile tracts for milk deliveries between 
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-fixing dairies and school districts have all For quick thorough cleaning, use Pennsylvania Salt Manufactur- 
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la area Pennclean with B-Kleer in your ing Co. East: 3 Penn Center 
es . He _ federal officials — HTST pasteurizers. It’s the Plaza, Philadelphia 2, Pa. West: 
old F. ing special permission to reimburse ers a “, 
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DAIRIES NEWEST 
SENSATION... 


eran? 


ORANGE JUICE 


full O’ Sunshine! 


e 
WHERE 
ORANGES 
GROW 


Tree-Fresh Flavor! 
Super Keeping 
Qualities. 
Instantly - Ready 
to Serve. 


Utmost Convenience — no cans to open, no 
water mixing, no fruit to juice. 


By Processes Developed During Our 10 Year's | 


Pioneering of This New Field! 
Sales Representatives Invited 
Write or Wire 


PRODUCED FOR YOU BY 


HART’S 


CITRUS PRODUCTS 


ORLANDO, FLORIDA 
Phone: 2-6121 


FROM THE “HART” OF CITRUS LAND 
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it produced limits of 


Cincinnati. 


beyond the 


“We have in our existing regula- 
tions,” he said, “a provision whereby 
products produced beyond our city 
limits may be accepted if they meet 
our sanitary requirements. There is a 
proposal now to modify this regula- 
tion with a provision for a reciprocal 
arrangement.” 


The health commissioner pointed 
out that the board has been in proc- 
ess of revising the sanitary regula- 
tions since last June, and that the 
revision has been completed with the 
exception of disposing of the Kroger 
request. 


Concerning the question of econom- 
ics, Dr. Goodloe said that one phase 
of the board’s functions relates to the 
assurance of an adequate and safe 
milk supply. 

He said that the dumping of ice 
cream and other milk products into 
the Columbus market during periods 
of surplus production would force out 
of business many of the Columbus 
producers. 


As a result, in periods of low pro- 
duction, Cincinnati shippers would 
drastically curtail their shipments, 
leaving Columbus with inadequate 
supplies. 


“The question has been raised by 
both producers and handlers during 
hearings before the subcommittee and 
before the board itself,’ Dr. Good- 
loe said. 


“We hope to establish a system of 
reciprocity for the free flow of milk 


products. We must have adequate 
producers. 

* 
ARKANSAS: 


Would End Cooperatives’ Tax 

Benefits 

Another this time in 
Arkansas, has been launched for a 
state constitutional amendment to 
eliminate all “discriminatory” state 
tax advantages, including those of 
cooperatives. 


movement, 


In announcing (October 6) he had 
completed a tentative draft of such 
a proposal, John F. Wells, Little Rock 
printing company executive and pub- 
lisher of the Arkansas Recorder, said 
the amendment would “make every- 
body engaged in the same business 
pay the same taxes.” 


He said cooperatives, such as those 
formed to manufacture and sell fer. 
tilizer and handle seed, pay property 
taxes but are exempt from state jp. 
come taxes. Electric cooperatives are 
not subject to the state sales tax op 
anything they buy or to state income 
taxes. 

® 


DELAWARE: 


Milk Pricing Legislation Defeated 
Delaware’s House of Representa- 
tives defeated (October 10) a bill to 
forbid the sale of milk below prevail- 
ing retail or wholesale prices as de. 
termined by the State Agriculture 
Department. The measure previously 


had been approved by the State 
Senate. 

¥ 
NEW YORK: 


Conduct Milk Survey In New York 

City Area 

A survey of milk consumption in 
the New York metropolitan area was 
started by Dr. Persia Campbell, con- 
sumer counsel to Governor Harriman, 
in conjunction with several state and 
municipal agencies. 

Pointing out that the finding will 
be used as a basis for promoting in- 
creased milk consumption, Dr. Camp- 
bell reported there has been a decline 
in consumption in the area for several 
years. 

Approximately 2,300 families in 
New York City, Westchester, Nassau 
and Suffolk counties will be inter- 
viewed. Questions will involve trends 
in the consumption of fluid milk and 
processed milk products, and the rela- 
tion of prices, family income and age 
to consumption. 


Need Accurate Data 

“We need, first of all,” Dr. Camp- 
bell said, “accurate data on why the 
average resident of the area has been 
drinking less fluid milk each year over 
the past few years. We need to know. 
also, which groups in the population 
account for the per capita decline in 
milk consumption. 

“It is Governor Harriman’s hope. 
and the expectation of all partici- 
pating, that this survey will provide 
facts on the basis of which we can 
develop a cooperative program bene- 
ficial to both farmers and consumers.” 


It is expected the survey results will 
be made known before the end of 
the year. 
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| sell fer. ALABAMA: appeal from a revocation or suspen tributors agreed to retain a 60-40 split 
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> om cans Superior—for greatest san- 
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ers.” >» OHN 00D OMPANY stand-up in service. 
; will Superior Metalware Division WIRE CRATES for paper and glass bottles * MILK CANS * 
d of 509 Front Ave. St. Paul 3, Minn. CREAM CANS * HOODED and OPEN PAILS * STRAINERS 
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FLORIDA MAN WINS $1,000 AWARD 


B. G. Tennant Selected as 
Sanitarian of the Year 


B. G. Tennant, 


County Health Department, Pensacola, Fla., has 

* received the Sanitarian’s Award as the outstand 
ing local milk and food sanitarian who made the most 
meritorious contribution to the health and welfare of his 
community in the past five years. The award included a 
check for $1,000. 

The presentation was made at the 42nd annual ban- 
quet of International Association of Milk and Food Sani- 
tarians, October 5, at the Bon Air Hotel in Augusta, Ga. 
Administered by IAMFS, and presented annually only to 
municipal or county sanitarians, the Sanitarian’s Award 
is the highest national recognition bestowed upon pro- 
fessional local sanitarians. 


I G. TENNANT, Chief Sanitarian of the Escambia 


The citation which 
award was brief. It reads: 


accompanied Mr. Tennant’s 

“This Award is conferred for distinguished service 
to his county in the fields of public health; for his con 
tributions to the advancement of the Sanitarian; for his 
meritorious achievements in the field of food sanitation: 


and tor his ability to personalize the ideals of the 
Sanitarian.” 


The Sanitarian’s Award is the highest professional 
honor which a local sanitarian may attain. It has been 
presented annually since 1952. 

Earlier winners of the Sanitarian’s Award, with its 
accompanying $1,000 check, are Paul Corash, chief of 
the Milk Division, New York City Health Department 
(1952); Dr. E. F. Meyers, Chief of the Milk, Meat and 
Food Division of the Grand Rapids, Mich., Health De- 
partment (1953); and Kelly G. Vester, Senior Sanitarian 
of the Rocky Mount, N. C., City Health Department 
(1954). 
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Chief Sanitarian of the 
Escambia County Health Department, 
Pensacola, Fla., displays the plaque he 
received as Sanitarian of the Year. With 
it came a check for a thousand dollars. 


The Sanitarian’s Award is sponsored by five com- 
panies: Diversey Corporation, Klenzade Products, Inc., 
Oakite Products Inc., Olin Mathieson Chemical Corpora- 
tion, and the Pennsylvania Salt Manufacturing Company. 
It is entirely administered by IAMFS, however, and the 
firms have no voice in selecting recipients. 


* 
N. C. SANITARIANS HOLD CONFERENCE 


The 1955 Dairy Fieldmen and Sanitarians Confer- 
ence is scheduled for November 22-23 at North Carolina 
State College. 

Thirty-three outstanding speakers will participate on 
the two-day program being conducted by the N. C. State 
College’s Department of Animal Industry of the School 
of Agriculture. 

The annual conference is offered each year in coop- 
eration with the dairy plant fieldmen and county sani- 
tarians under the auspices of 
Division. 


the college’s Extension 


Among the speakers on the program are John D. 
Faulkner, chief of milk, food, and shellfish branch, Divi- 
sion of Sanitary Engineering Services, U. S. Public Health 
Service, Washington, D. C.; H. F. Judkins, director of 
the National Dairy Products Company, New York, N. Y.; 
H. J. Rollins, State Veterinarian, Raleigh; and L. A. Zah- 
radka, L. A. Zahradka and Associates, Oconomowoc, Wisc. 


The program will deal primarily with problems cur- 
rently facing the dairymen. The solutions to these problems 
will be practical and applicable for those taking the course. 
Also included will be the latest technical information and 
discussions on ways and means of getting the job done 
most efficiently. 
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WISCONSIN ASSOCIATION ASSAILS FEDERAL 
ORDERS AS MONOPOLISTIC 


A strongly-worded resolution calling for the revision 
of the Agricultural Marketing Act of 1937 was adopted 
by the Wisconsin Creameries Association at its annual 
convention. 


In part the resolution said, “... it is not the desire 
of this Association to inflict any hardships upon producers 
of fluid milk, but we cannot condone the continued flaunt- 
ing of the rights of producers of milk from which our 
manufactured dairy products are made. We are alarmed 
that restrictive devices have become part of 35 of the 52 
present Federal Market Orders. ... They create mo- 
nopoly.” 


The changes the Association would like to see in 
the Agricultural Marketing Act would: 


1. Provide that all fluid milk, as priced to producers, 
shall be based exclusively on the general level of manu- 
facturing milk prices. 

2. Require in each Federal Order the inclusion of a 
provision revising downward the price of class I milk 
when production is in excess of the market requirements 
during seasons of short production. 


3. Require the elimination of all order provisions 
which are designed to discourage receipts of milk and/or 
cream from outside the territory covered by a specific order. 


Another resolution by the Association urged the en- 
actment of a bill which would set up fair, new and real- 
istic schedules of fees for milk trucks. Milk trucks have 
a relatively short daily use, are subject to special restric- 
tions and limitations have a one-purpose use, are used 
mostly on dirt, gravel, or low-type black-top roads, and 
the cost of hauling milk is high. For these reasons the 
association favors the setting up of new schedules of 
fees for milk trucks. 


WISCONSIN GOUDA CHEESE FOUNDATION 
FORMED TO PROMOTE SPECIALTIES 


The Wisconsin Gouda Cheese Foundation has been 
formed to promote a comprehensive program to acquaint 
the American public with the distinctive tastes and varied 
uses of “specialty” cheeses. 


A comprehensive nation-wide program to acquaint 
the American public with the distinctive tastes and varied 
uses of “specialty” cheeses was assured here with the 
formation and ‘incorporation of the Wisconsin Gouda 
Cheese Foundation. 


Officials of the new organization include K. M. Royer, 
president; Alan R. McGinnis, executive secretary; Gordon 
Mann and Lloyd Allan, directors. McGinnis is a Milwau 
kee advertising executive, while the others are all from 
Mayville, which is located in the heart of Wisconsin’s 
cheeseland south of Lake Winnebago. 

Announcing formation of the Foundation, Royer ex- 
plained that its primary objective is to develop and direct 
an educational program on gouda, edam and other spe- 
cialty cheese. Important phases of the program will be 
aimed at food editors, home economists, women’s pro- 
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DOERING PATTY-PRINTERS 


Completely Automatic Machines for 
the Speedy Conversion of Butter into 
Perfectly Formed Patties at Low Cost 








This new model PATTY-PRINT is designed for smaller 
plants. Has all the advantages and same operating 
cycle as our larger machine. One operator can 
handle the entire output. Capacity 400 pounds 
per hour. 





The PATTY-PRINT produces wrapped, sharply MODEL 
separated, embossed patty slabs with great pre- 
cision and weight accuracy — combines the 
Doering Rotary Patty Machine with  Self- 
Synchronizing Extruding Machine. Capacity of 
large machine shown above is 1,200 pounds 
per hour. 





Doering PATTY-PRINT and BUTTER PRINT machines have been 
found indispensable in dairy plants a!l over America. Operate 
smoothly, economically and efficiently — require less labor — 
have negligible maintenance expense — eliminate costly break- 
downs — sturdy stainless metal construction — clean easily. 


Write for Literature and Free Survey Service 


C. DOERING & SON, INC. 
1375 W. Lake St., CHICAGO 7, ILL. 


PATTY -PRINT a#* BUTTER-PRINT EQUIPMENT 
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BH Binge gram directors for radio and television stations, and other; | Trad 


in similar positions disseminating information to the public. | Depa 


The Foundation will supply recipes, photographs, Servi 

7 DE I. IVE: Ri: » ™ | serving and cooking ideas and other pertinent materia] coop' 

for public distribution. proje 

Foundation officials point out that specialty cheeses Trad 


2 | | 
. by U a 4 + e G a are carefully made to match the national taste trend to. of y 
‘ me men 





ward natural cheese and are distinctive in their subtle 





flavors. It is believed that a coordinated educational pro. lined 
gram will create additional demand for these cheeses }y Cole 
making customers not only among cheese fanciers but - 
also non-cheese-eaters, thereby helping to reduce the cur Gov 
rent U. S. milk surplus. bent 
7 Col 
ADA, NDC TO SHOW HOW IT’S pro 
DONE OVERSEAS dis} 
American “know how” in education, public relations - 
and advertising to stimulate dairy food sales is going over- mal 
seas—through the cooperation of the National Dain ant 
Council and the American Dairy Association with the ot 
Foreign Agricultural Service of the U. S. Department of ” 
Agriculture, it is announced in a joint release from ADA = 
and NDC. as 
Motion picture films produced by the two dain " 





organizations were shown in the United States exhibit 
at the Cologne International Food Fair held in Cologne. | str 








Germany. pa 
The NDC film viewed was titled, “Whenever You | do 
Eat,” ran 12 minutes and was in sound and color. A mi 
Keeping Your Best popular tool in the nation’s classrooms, and before youth | th 
and adult groups, the film presents the relationship be- in 
Products Best.... sell the Way! tween food and good living and brings out the importance be 
and pleasure of good eating with emphasis on dairy prod pt 
> “Handle with Care" comes naturally when you use ucts and other basic foods. 
United Cases to protect your products all the way “Turn on the Sales Power,” the ADA film that was 
to your customer. presented, explains the advertising and merchandising tech- 
el cdot Mas . niques used by the American Dairy Association in its 
> United's built-in features make handling easy and anil Pole of sales promotion for milk and 
stacking safe. Carton or bottle damages are reduced. milk products. 
Theft and losses are thwarted. Sturdy, welded con- Arrangements for the presentation of successful Amer , 
struction means years of rugged use, forever clean ¢ 


ican efforts “to increase the per capita usage of dairy foods” 
to European food merchandisers have been coordinated 
and carried out by A. E. Johnson, Assistant to the Deputy 


and sanitary. 





®@ Stacl Covcere Administrator, Foreign Agricultural Service, USDA. Ger- ) 
give 4-pelat identification man translations of voice narration was “dubbed” in on 
which reduces loss to 10% the film sound tracks. 
or less, besides adding ri- e 
gidity, advertising and full 
rotecti for corner 
— DAIRY INDUSTRY TO SHOW AT INTERNA- 





TIONAL FAIR IN COLOMBIA 


Arrangements are being completed for the first edu 
cational exhibit of the benefits of milk and dairy products 
to be presented at an International Trade Fair. Devel- 
oped by Dairy Industries Society, International, as part of 
its program to promote the use of milk and dairy prod- 
ucts in all parts of the globe, this exhibit, to be staged at 
the International Trade Fair to be held in Bogota, Col- 

ombia, November 25 to December 11, is the result of 
137 FONDA AVE., BATTLE CREEK, MICHIGAN : 


cooperation between industry, as represented by DISI, 


BRANCH PLANT... .. WILKES-BARRE, PA. and the U. S. and Colombian governments. 


Re TES EES el A LOIS In the United States, the 














® Write for “Bulletin 1155” — Full Details 


Office of International 
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Trade Fairs and the Food Industries Division of the 
Department of Commerce and the Foreign Agricultural 
Service of the U. S. Department of Agriculture have 
cooperated through a special inter-agency committee. The 
project, which it is hoped will prove a model for further 
Trade Fairs showings, will be financed through the use 
of local currencies made available for market develop- 
ment under the agricultural surplus disposal program out- 
lined in U. S. Public Law 480. The Government of 
Colombia and the dairy industry of that South American 
country are working closely with DISI and the U. S. 
Government entities to make this demonstration of the 
benefits of milk effective in promoting better diets for the 
Colombian people. 


The dairy display will show nearly all types of dairy 
products, and will tell the story of milk’s benefits in both 
display materials and printed leaflets, and will have as a 
special feature a demonstration of continuous ice cream 
making and of the recombining of dry milk solids and 
anhydrous butterfat into beverage milk. Samples of each 
of the products will be dispensed to appropriate groups 
and it is expected that there will be special demonstra- 
tions set up for teachers, medical and welfare officials, 
parents’ organizations, etc. Attendance at the Bogota Fair 
is expected to run to a million and a half visitors. 


Much of the equipment for the recombining demon- 
stration and for the ice cream making, as well as the 
paper cups for dispensing to Fair Visitors, has been 
donated or loaned by U. S. dairy equipment and supply 
manufacturers. The U. S. National Dairy Council, unde: 
the direction of its President, Milton Hult, is cooperating 
in the preparation of the educational materials which will 
be on display and of booklets dealing with milk and dairy 
products to be distributed to appropriate groups at the Fair 


NORTH CAROLINA COTTAGE CHEESE 
PROMOTION SCORED IN ‘54 


For the first time an estimate is available of the re- 
sults of the 1954 Cottage Cheese Promotion in North 
Carolina carried on by the Association with the assistance 
of the Milk Industry Foundation, the Dairy Manufac 
turing Department at N. C. State College and othe 
groups. According to preliminary reports just received 
from U.S.D.A. on total 1954 Cottage Cheese production 
in North Carolina, total production was 5,321,000 pounds 
or an increase of 1,458,000 pounds over the 1953 produc- 
tion or a 38% increase. This is one state promotion that 
really paid dividends at the cash register. This created 
an additional market for approximately 22 million pounds 
of milk. 

& 


TAKE FIVE PRIZES IN MINNESOTA BUTTER- 
MAKING TESTS 


Already the recipients of a trophy case full of awards, 
buttermakers from Lakeville Creamery, Lakeville, Min 
nesota, stole the show in the contest recently sponsored 
by the Minnesota Creamery Operators and Managers 
Association. 


Topping the list this time was John H. Andreae, 33. 
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The smooth, rugged film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 


Keeps production--UP! Maintenance repairs--DOWN! 
Saves bearings, material, power, time...and...labor. 


Lasts two fo four times as long as ordinary greases. 


Lien courage and iron jaws equip the bull dog with a pro- 
tective capacity that is world famous. Orange Solid Oil is 
famous, too, for its capacity to protect vital equipment. Used 
and recommended by leading makers of dairy, creamery, 
cheese, and ice cream machinery and equipment because-- 
it does a super-efficient lubricating job...and...it stays on the 
job four times longer. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs...reduce main- 
tenance costs...and...keep your output high. 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis- 
tributor. If he can't fill your order-- 
phone, wire, or write for name and 
address of your neorest source of supply. 








| For additional protection use special purpose-- 
ORANGE HOMOGENIZER OIL NO. 50 
| 


@ Refined from aircraft stock @ Does not foam @ Mois- 
j ture resistant @ Will not form residues or sludges | 











Famous | ubricants [nc. 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 
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WILLIAM ALICK JOHN ANDREAE 


who made a clean sweep of all four statewide butter 
contests to be named Minnesota’s outstanding butter- 
maker. He was awarded a trophy at the association’s 
annual meeting in Minneapolis on October 5. 

Andreae set a new record by winning, for the first 
time in the history of the competition, the 
convention contests, 


spring and 
each with a score of 100.00, end- 
ing with a 99.54 average for the year. 

Other Lakeville Creamery personnel who won awards 
included: 

Charles A. Brown, Jr., who won the reserve cham- 
pionship with an average score of 99.39. 


John Steele, fifth with an average score of 99.1225. 











ALL ALUMINUM 


Aollingsworth TRUCK 





@ Stainless Steel 
runners reduce 
ease friction. 


REFRIGERATORS 


@ Completely @ Here is a truck refrigerator that affords all 


led of the ‘‘most-wanted’’ features. This quality 
aeee box features lifetime, all aluminum, airplane 
Moisture type construction riveted for super 


cannot strength. Nickel plated screws and stainless 
decompose steel hardware make the entire assembly rust- 
insulation. proof. Double than normal insulation gives you 
maximum cooling efficiency and economy. Fifty 
pounds of ice maintains a 44° temperature for 
30 hours in a 96° outside heat. Best of all, the 
Hollingsworth Truck Refrigerator is designed 
for complete space utilization. Model illustrated 
fits contour of Diveo Truck Body. 

Standard Boxes in Stock for All Makes 

of Milk Delivery Trucks . . . Special 

Boxes Made to Order. 


tray. Sc 


@ woderatety | JOHN R. HOLLINGSWORTH CORP. 


priced. 
CLIFTON HEIGHTS PENNSYLVANTA 


@ Padlock holes 
in latches. 


@ Holds 2 ice 
trays plus 3 
quart cases 
and 1 pint 
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CHARLES A. BROWN 


RAY SMALAK J. KENNETH CONNER 


J. Kenneth Conner, third in the convention contest with 
a score of 99.67. William J. Alich, second in the con- 
vention contest with a score of 99.83. 

Raymond F. Smolak, 
score of 99.65. 

The contest attracted 252 entrants and _ included 
these other winners: 


named district winner with a 


Third place in the year ‘round con- 
test, Herbert Holmgren, Upsala, 99.31; Fourth, Robert G. 
Bartz, Palisade, 99.17. 


H. O. Rutherford, Spring Valley, Wisconsin, was the 
out-of-state winner, with a score of 98.92. Kenneth A. 
Lindstrong, Long Prairie, Minnesota, won the junior cham- 
pionship award with a score of 99.09. 








THERE’S A PLACE FOR THE 


Sani- Matic 
SHORTY TANKER 


In Your Bulk Milk Program 


Stainless Protected 


BULK MILK 





\ 
z=rce 





PORTABLE 5000 LB. CAPACITY INSULATED 
TANK COMPLETE WITH PUMP AND HOSE. 


Write for Complete Information 


met Schlueter co. 
lo Le pesigates ano a eT 


JANESVILLE, WISCONSIN 
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COMING EVENTS 
Nebraska Dairy Industries Association—Annual Meeting, 
December 7-9, at the Castle Hotel, Omaha. 
Interstate Milk Producers’ Cooperative—Annual Meeting 
will be held at the Benjamin Franklin Hotel, Phila- 
delphia, December 8-9. 
Illinois Dairy Products Association—Annual Meeting, De- 
cember 11-13 at the Conrad Hilton Hotel, Chicago. 
Western States Convention, Colorado Dairy Products Asso- 
ciation—Annual meeting will be held at the Shirley 
Savoy Hotel, Denver, December 11-13. Secretary, Ken 
W. Bowman, 4150 Fox, Denver. 
Alabama Dairy Products Association Annual convention 
— at the Buena Vista Hotel, Biloxi, Mississippi, Janu- 
ary 12-13, 1956. 
st with Louisiana Dairy Products Association—Annual Meeting, 
le con- January 22-24, 1956 at the Jung Hotel, New Orleans. 
Ohio Dairy Products Association—Annual Meeting, Janu- 
with a ary 23-25, 1956 at the Deshler Hotel, Columbus, Ohio. 
National Dairy Council—41st Annual Meeting and Winter 
cluded Conference, January 30-February 1, 1956 at the Hotel 
Roosevelt, New York City. 
id con- 
bert G. Mississippi Dairy Products Association—Annual convention 
will be held at the Buena Vista Hotel, Biloxi, February 
8-10, 1956. Secretary, F. H. Herzer, Mississippi State 
vas the College, State College, Miss. 
eth A. Dairy Products Improvement Institute—9th Annual Meet- 
cham- ing, February 16, 1956 at the Hotel Commodore, New 
York City. 
Dairy Products Institute of Texas— Annual convention will 
be held February 26-28, 1956, at the Hilton-Statler Hotel. 
Dallas. Executive secretary, George M. Clark, 1006 
| Perry Brooks Bldg., Austin. 
SHORT COURSES 
Milk Industry Foundation —1625 Kye St., N.W., Wash- 
ington 6, D. C. 
Sales Training Institute—May 16-27; July 18-29; Octo- 
ber 3-14; November 7-18; November 28-December 9. 
University of Florida—Dr. I°. L. Fouts, Head, Dept. of 
Dairy Science. Agricultural Experiment Station, Gaines- 
ville, Fla. 
Dairy Fieldman and Plant Operation Conference—Annual 
conference to be held at Purdue University, November 
29 and 30. 
University of Kentucky— 
Third Annual Dairy Manufacturing Short Course 
November 28 to 30 
\nnual Banquet of the Short Couse—November 29. 
Pennsylvania State University- 
Ice Cream Course, Dairy Equipment and Supply Men, 
December 5-10. 
Ice Cream Short Course—Dept. of Dairy Technology, 
Ohio State University, January 9-20. 
Plant Maintenance & Engineering Conference — Seventh 
annual meeting to be held at Convention Hall, Phila- 
delphia, Penna., January 23-26. 
Dairy Products Scoring Contests—25th Annual State Col- 
lege of Washington, Institute of Dairying, Pullman, 
Washington. For information write: H. A. Bendixen, 
Department of Dairy Science, Washington State Col- 
lege, Pullman, Washington. 
Dairy Engineering Conference—Fourth Annual Conference, 
March 13-14, 1956, Kellogg Center, Michigan State ae 
a University, East Lansing, Michigan. OWATONNA 12, MINNESOTA 
view 
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| Why so many insist on 
VIKING “Conctor’ PUMPS Eee 


Heil Co 





Hauling milk in the modern bulk pick-up truck 
tank requires a compact, sanitary, fast self-priming, 
even-flow pump. 


To meet these needs, many of the bulk tank manu- 
facturer’s customers insist on Viking “Sanitor” pumps. 
You, too, will find these 3A approved, highly sanitary, 
easily cleaned pumps the answer. 


For full details, ask for catalog Section Fl today. 


VIKING PUMP COMPANY 





Cedar Falls, lowa, U.S.A. In Canada, it’s "“ROTO-KING” pumps 
THE ORIGINAL “GEAR-WITHIN-A-GEAR"' ROTARY PUMP 


MORE THAN 32,000 









PERFECTLY STITCHED 
with this 5 lb. reel of 
WILSON STITCHING WIRE 
drawn for perfect operation with EX-CELL-O machines 
WILSON THE MILL THAT SERVICE BUILT 
Manufacturers of wire, nails, rivets. 


WILSON STEEL & WIRE CO. 


49th St. and South Western Ave Chicago 9, Illinois 
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DAIRY OFFICIAL STRESSES NEED FOR YOUTH | 
COMPETITION IN INDUSTRY 


Opportunities for prospective dairymen were neve 
brighter than those of today, C. Y. Stephens, President of 
High’s Dairy Products Corporation of Washington, D. ¢. 
told students of Iowa State College during an addrey 
before the College’s Dairy Club in Ames, Ia. 


Stephens, whose company introduced the Gallon Jug 
Plan for low-cost distribution of milk in the Washingtoy 
and Baltimore areas, said dairying hurls a genuine chal. 
lenge at youth and its limits of success are only the goals 
young dairymen set for themselves. 


The industry, he continued, is in dire need of yout! 
-young blood who will develop more efficient dairying 
methods and herds. Fresh, new ideas in the marketing 
merchandising and distribution of milk are necessary jf 
the problems that beset the industry today are to by 
eliminated in the future, he added. 


He cited the introduction of the Gallon Jug Plan as 
an example of a growing trend that has stimulated con 
sumption of fluid milk — dollar-wise, the most valuabk 
form of milk. Everywhere the Gallon Jug Plan has bee: 
introduced, he commented, consumption has been stimu- 
lated. He cited examples in the Washington, Baltimor 
Akron, Cleveland and Chicago markets. 


Stephens urged future dairymen to use their energies 
and initiative to restore competition to the industry in- 
stead of being lulled into complacency by rigid farm sup- 
port prices and crop subsidies. 


Subsidies and guaranteed prices are a distinct sign 
of weaknesses in the farm structure, he concluded. 


BORDEN PLANS FOURTH BISCUIT PLANT TO 
SERVE EASTERN MARKET 


A new plant for the manufacture of prepared biscuits 
is being built by The Borden Company on a three-acr 
tract in New Brunswick, N. J., according to Charles A. 
Eckburg, a vice-president of The Borden Company. 


To be completed in late November and in production 
by the end of the year, it will be the fourth plant to be 
built by the Company for production of Borden’s Enriched 
Biscuits in the past five years. The other plants are lo- 
cated at Los Angeles, Calif., Dallas, Texas and Atlanta, 
Ga. The Company has been in the biscuit business since 
1948, first as a distributor, and since 1950 as a manu- 
facturer. 


Scheduled to employ about 50 workers, the plant will 
be managed by James N. Pfifer, now assistant manager 0! 
Borden’s Dallas biscuit plant. The product is a packaged 
biscuit dough which has been cut into round biscuits and 
made ready for baking in the home. 

The new plant will service the entire Eastern Sea- 
board. Currently, Borden’s Enriched Biscuits are shipped 
to this market from the Atlanta plant. The New Bruns 


wick location was selected for its easy access to this market. 
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PATE IN INTERNATIONAL CONGRESS 


The United States Department of Agriculture is invit- 
ing dairy scientific and technical workers to submit papers, 
attend, and take part in various sectional meetings of the 
International Dairy Congress to be held in Rome, Italy, 
September 24-28, 1956. 


Those desiring to submit papers for inclusion in the 
published proceedings of the Congress are requested to 
notify the U. S. Chairman, Dr. R. E. Hodgson, Dairy Hus- 
bandry Research Branch, U. S$. Department of Agricul- 
ture, Beltsville, Md., indicating the title and subject matter 


of the proposed paper. 


Arrangements for U. S. participation in the Congress 
are being handled by a committee of U. S. D. A. special 
ists. Serving with Dr. Hodgson on the committee are: 
Harry C. Trelogan, Agricultural Marketing Service; Don 
s, Anderson, Commodity Stabilization Service; J. E. Cros- 
by. Federal Extension Service; Donald Hirsch, Farm Credit 
\dministration; C. J. Babcock, Foreign Agricultural Ser 
vice: and E. O. Whittier, Agricultural Research Service. 


Early notification of proposed papers is essential so 
that they can be included on the official program. All 
manuscripts must be submitted in finished form by Feb- 


ruary 25, 1956. 


Sections listed under the scientific program of the 
Congress include: milk for liquid consumption; dairy prod- 
ucts technical and economic problems; and_ legislation, 
control, and methods of analysis for dairy products. 


The Congress is under the direction of the Interna- 


tional Dairy Federation. 


Official tours and exhibitions are being arranged for 
participating scientists following the Congress. 


MUSSER HONORED BY AMERICAN GUERNSEY 
CATTLE CLUB 


The portrait of Karl B. Musser, executive director of 
the American Guernsey Cattle Club, was unveiled in the 
Dairy Shrine Club, Waterloo, Iowa, at a special ceremony 
at the dairy industry’s “hall of fame.” 


The presentation was made by Dr. H. H. Kildee, dean 
emeritus, lowa State College, who paid tribute to Musser’s 
great leadership and his many contributions to industry 
progress. 

The majority of Musser’s contributions to the dairy 
industry were made during his 31 years as secretary- 
treasurer of the American Guernsey Cattle Club, Peter 
borough, New Hampshire. He pioneered in publication of 
performance information, official testing, field service for 
purebred dairymen, inter-breed cooperation, milk mer- 
chandising under the national GOLDEN GUERNSEY 
trademark, and was the prime force in organizing the 
Dairy Shrine Club which honored him today. 

Musser is at present executive director and treasurer 
of the American Guernsey Cattle Club. He is also secre- 
tary of the Purebred Dairy Cattle Association, and holds 
membership in many nationally-known organizations in- 
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Steelcote is the pioneer and leader in wet [DE 
surface maintenance. The Damp-Tex system 

of treatments and coatings is years ahead. 

In research, field experience and product ”»- 
improvement, Steelcote pledges to stay 
ahead, Because of sure satisfaction and 
longer life, Damp-Tex is the most economi- 

cal method for sanitizing and beautifying 
walls and equipment. 


ST. lows, mo 


Paint experts know why Damp-Tex costs less per paint- 
ing. They know that 15 years of field development in 
over 10,000 plants has made Damp-Tex America’s out- 
standing wet surface enamel for economy and satis- 
faction. Here are some of the many advantages of the 
Damp-Tex system: (1) skillful analysis of your problem; 
(2) proper recommendations for surface preparation; 
(3) one coat coverage; (4) overnight drying; (5) freedom 
from flavor tainting odor; (6) elimination of rot, rust, 
bacteria and fungus; (7) an assortment of popular colors 
and non-yellowing white; (8) freedom from chalking, 
peeling, sagging, and softening; (9) resistance to alkali 
and acids; (10) pre-treatment against fungus. 

For an Analysis of your Paint Problem, Phone or Wire 
Steelcote. 


WET OR DRY SURFACES 
STEELCOTE MANUFACTURING CO. + 3418 GRATIOT + ST. LOUIS 3, 


In Canada: Steelcote Mfg. Co. of Canada, Ltd., Rodney, Ontario. 
THE CREAMERY PACKAGE MFG. CO. 
National Dist. of Damp-Tex Products to the Dairy Industry 
General Office: 1243 W. Washington Blvd., Chicago 
Canadian Office: 267 King St., W., Toronto 2, Ontario 
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cluding the Saddle and Sirloin Club, Boston Advertising 
Club and Rotary International. He is also an honorary 
member of the English Agricultural and Horticultural 
Society (London.) 

e 


RANCIDITY STILL A PUZZLE 
Dr. B. L. Herrington, professor of dairy chemistry at 
Cornell University, addressed the Chicago Dairy Tech- 
nology Society on the reasons for rancidity in milk and 
the experiments carried on at Cornell to control it. 


After describing some of the experiments, Dr. Her- 
rington told his audience that there is much that we do 
not know, and progress is very slow. He said that research 
is made difficult by the variability of milk, and by its 
peculiar responses to changes in temperature. We need 
to know much more about lipase (enzymes which affect 
rancidity) itself. He has long believed that milk lipase is 
not a single substance but a variable mixture of different 
enzymes. Current research is giving increased support to 
that idea. More needs to be known about the fat globule 
itself, more about the properties of the film absorbed on 
its surface. The behavior of fat globules in milk is deter- 
mined by the properties of this film. Many pay little 
attention to that fact. There is much work being done 
with synthetic substrates: Tributyrin, ethyl butyrate, etc. 
The results of such experiments are interesting but they 
may be quite misleading. Dr. Herrington believes that we 
must study fat globules as they occur in milk if we want 
to understand the behavior of milk. He is quite inter- 
ested in this study even though it is often discouraging 
as well as difficult. 

7 


CHEMIST JOINS DAIRY INDUSTRY STAFF OF 
CALIFORNIA UNIVERSITY 


I. I. Litman, food chemist, has joined the staff of the 
Department of Dairy Industry on the Davis campus of 
the University of California. 


Appointed as junior research chemist in dairy indus- 
try, Litman will be conducting experiments on oxidized 
flavors of milk. This continues and expands a program of 
study under the direction of Walter L. Dunkley, associate 
professor of dairy industry. 


A graduate of the University of Massachusetts in 
1949, Litman recently received a Doctor of Philosophy 
degree in food technology at The State College of Wash- 
ington, Pullman. While studying for that degree he held 
a research assistantship for studies on powdered whole 
milk. 

* 


BOWMAN ACQUIRES TWO SAGINAW DAIRIES 


Acquisitions of the Walter Hoff Dairy, and the Hueb- 
ner Quality Dairy, both in Saginaw, Michigan, have been 
announced by Bowman Dairy Company, Chicago. The 
companies will retain their individual identities, but some 
of their operations will be merged under the new set-up. 


Francis H. Kullman, Jr., Bowman president, said, 
“Some years ago Bowman started its diversification and 
expansion program with the purchase of a few companies. 
Recently we completed details on the purchase of the 
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Model Milk and Ice Cream Company, Terre Haute, Ind; 
ana, and our new Saginaw business is another step in oy 
extensive program. In an ever increasing competitive 
industry, we feel there is need for diversification of prod. 
ucts and need for broadening our procurement areas 
Looking to the future, Bowman plans to be prepared for 
any change in our national or local economy.” 


NATIONAL DAIRY’S SALES RISE, PROFITS 
INCREASE IN FIRST HALF 


Sales and earnings of National Dairy Products Co; 
poration increased for the first half of 1955, E. E. Stewart 
president, announced. 


Dollar sales for the first six months of 1955 totaled 
$622,008,556 as against $609,862,487 for the first half of 
1954. Product costs and operating expenses, including 
depreciation, totaled $582,549,901 compared to $569. 
946,718. Provision for Federal and Canadian taxes on 
income were $20,914,000 for the first six months of 1955. 
as against $21,474,000 for the 1954 period. 


Net earnings were $19,811,556 for the first half of 
this year as compared to $18,960,490 in the like period 
of 1954. Earnings equalled $1.46 per share as against 
$1.41 per share for the 1954 first-half, after adjusting for 
the 100% stock dividend paid Sept. 15, 1954. 


Dollar sales were up in spite of a decrease in sales 
to Government agencies. Civilian sales rose $28,681,000 
as sales to the Government under the price support pro- 
gram declined $16,534,000. Unit sales in normal civilian 
trade channels reached new high levels in practically all 
major product lines, including milk, ice cream, cheese, but- 
ter, salad products and vegetable oils. 


GEORGIA DAIRY COMPANY FORMED 


Mr. James C. Cruikshank, President, Dairy Queen of 
Georgia, Decatur, and Mr. Wilson L. Porter, Vice-Presi- 
dent, Dairy Queen Products, Inc., Decatur, Georgia, have 
announced the formation of a partnership in North Georgia 
Dairy Products Company. The new partnership has leased 
the dairy and cheese facilities of Cedartown Dairy Prod- 
ucts, Inc. 

These facilities will provide an outlet for 5,000,000 
pounds of milk to Dairy Queen Products, Inc., Decatur, 
Georgia, for use in the manufacturing of Dairy Queen mix 
for the Dairy Queen stores throughout the state. 


In addition to this market, North Georgia Dair 
Products Company will have facilities for using approxi- 
mately 10,000,000 pounds of milk annually in the manv- 
facturing of cheddar cheese. 


This eventual goal of 15,000,000 pounds of milk for 
processing will represent an income of $450,000 annually 
to the dairy farmers in the Cedartown area. 





Don’t Miss The BUYER’S GUIDE 

A quick and easy reference to equipment. 
products, and services advertised in this issue. Turn 
to Pages 84-85. 
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AREA DETERMINED, VIEWS TO BE HEARD 
ON TYPE OF N. J. MARKETING ORDER 


A public meeting will be held November 14 by the 
y. §. Department of Agriculture at the Douglas Hotel, 
Newark, N. J., to hear data, views and arguments as to 
whether 13 New Jersey counties and six adjacent New 
York counties should be regulated separately by means of 
one or more new marketing orders or in combination with 
the marketing area presently regulated under Order 27 
or both. 

The USDA determination of the 13 New Jersey and 
six New York counties was reached following two earlier 
public meetings. The New Jersey counties are: Bergen, 
Essex, Hudson, Hunterdon, Middlesex, Monmouth, Mor- 
ris, Ocean, Passaic, Somerset, Sussex, Union and Warren. 
The New York counties are: Dutchess, Orange, Putnam, 
Rockland, Sullivan and Ulster. 

Inclusion of the six New York counties in the USDA 
determination represents a setback to New Jersey dealer 
groups and public officials who opposed the extension of 
any future order to areas outside New Jersey. 


e 
BORDEN BUILDS WAREHOUSE FOR 
EVAPORATED MILK 

To keep up with expanded production, The Borden 
Food Products Company is building a new warehouse at 
its evaporated milk plant in Chester, S. C. 

The warehouse of brick, concrete and steel, and insu- 
lated with rock cork, will be completed in September. It 
will increase the plant’s storage capacity to 17,066 square 
feet, from 7,770, and will be able to handle 100,000 cases. 
Four cooling units are to be installed in the warehouse. 

The plant, which serves North Carolina, South Caro- 
lina and parts of Virginia and Georgia, recently expanded 
its processing facilities. It is now geared to handle up 
to 400,000 pounds of fluid milk daily. 

- 
DECISION TO BUY BULK MILK TANK RESTS 
WITH INDIVIDUAL 

United Farmers of New England unanimously put 
their bulk milk tank cards on the table during their 36th 
annual meeting at Morrisville, Vermont. They adopted a 
resolution affirming that the purchase of tanks for their 
farms was a matter for the individual member to decide 
for himself and that a premium or differential in the price 
of milk is necessary to justify a bulk tank investment. 

The 76 delegates representing 2,100 dairy farmers in 
Vermont, New Hampshire and Maine authorized their 
board of directors to establish a bulk tank premium above 
the regular milk price, “which will, in their judgment, be 
fair to the member purchasing such tank and consistent 
with the long range savings in the organization’s operat- 
ing costs that should result from such installations.” 

The delegates made it clear that whether or not a 
member installs a bulk tank on his farm is strictly the 
member’s own business, but that the “organization work 
actively with interested members in establishing bulk haul- 
ing routes as soon as such routes can be operated in an 
economically sound manner.” There will be no pressure 
on any dairy farmer to install a tank, they said, but if a 
member wants one, the cooperative will work with him 
in its installation. 
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Erect Monument 
To Lowly Insect 


Alabama Town Pays Tribute to 
Boll Weevil Who Wiped Out 
Cotton; Farmers Then 
Turned to Peanuts 


THE 


In the public square at Enterprise, 
Ala., stands a beautiful monument to 
the boll weevil, an insect about a 
quarter-inch long, which infects the 
cotton plant. 

The monument was erected in 1919 
by the people of Enterprise with 
iunds raised through public subscrip- 
tion to perpetuate their appreciation 
for the faet that this insect’s advent 
into Coffee County (of which Enter- 
prise is the county seat) awakened 
the people to the saneness of diversi- 
fied farming. 

Until the boll weevil came to Cof- 
fee County in 1919, cotton was the 
only source of income from farming, 
but the boll weevil put farmers, 
merchants and banks on the verge of 
bankruptcy. 

Farmers started to grow other 
crops and soon most Coffee County 
farmers chose peanuts and Coffee 
County today is one of the leading 
peanut growing section in the country. 

Probably sometime someone will 
erect a monument in their public 
square to the cow, the greatest food 
producer in the world, but don’t wait 
until that time comes before you start 
drinking three glasses of (Name of 
Your Dairy) Milk every day. Young 
and old need three glasses every day. 


NEWS 
STORY 
AD 
WITH 
THE 
EYE 
CATCHING 


HEADLINE, 
WEEKLY 
STARTING 


You never outgrow your need for 
milk. IN 
Today’s Chuckle 
Two small children, before being 
taken to an exclusive eating place, JANUARY 


were instructed very carefully by their 
parents about their conduct. 

Near the end of the meal, the four- 
year-old leaned over toward her moth- 
er and in a _ hushed voice asked, 
“Mommie, is it all right to burp in 
here?” 


Luther A. Kohr Dairy Enterprises 
P. O. Box 501 York, Pa. 


Without obligating me in any way, please send me more 
sample releases of this new ad service for exclusive use in my 
local newspaper advertising program. 


Address 
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TRUCK TALK 
(Continued From Page 58) 
foot. The length of the route also 
has a serious effect as well as the 
age, make and model of the truck. 
Another factor that loomed as im- 
portant was the fact that some trucks 
had to break through unploughed 
roads in the winter time. But it al- 
ways came back to the driver because 
trucks with almost identical routes 
had different inspection schedules. 
This idea is working in a fleet of 
over 2,000 delivery trucks scattered 
all over the middle west. 


Make Mechanics Responsible 


The other idea comes from the west 
Coast. It is working out there in a 
fleet of over 300 trucks serviced in 
four locations. The idea essentially 
is the elimination of the check sheet 
in the preventive maintenance inspec- 
tion. To begin with, it should be 
stated that this fleet has very little 
labor turnover. The mechanics have 
been there a long time. No one can 
remember whether or not the fleet 
ever had a check sheet for the me- 
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PATENT 


@16 TABLETS TO A ROLL 
@16 ROLLS TO A BOX 


@1 BOX EQUIVALENT TO 
1 GALLON LIQUID 
BUTTER COLOR 


- 
BUTTER COLOR 


i) 
buttermakers’ complaints about % 
liquid butter color. No oil to turn © 
rancid; no messy graduate; no 
dirty pour spouts; no awkward 
drums; no storage, no freezing 
worries. These Tablets are simp- 
ler to use than GOLDEN CHURN 
PENDING Brand Butter Color (Certified), 
liquid Butter Color, on the mark- 
et sincel1920. GOLDEN CHURN’S 
Water-Dispersible BUTTER 
COLOR is certified by U. S. 
Food and Drug Administration. 


... Mail Request on Your 


chanic to note and sign when he fin- 
ished the inspection. 


The reason the fleet operator does 
not want a check sheet is because he 
wants the mechanic to feel that he is 
responsible for the operation of the 
truck, from the inspection he com- 
pletes until the next inspection. If 
there is a check sheet, the mechanic 
may inspect the items on the sheet 
and check them off. Then he may 
have the feeling, if something else 
goes wrong, that it is not his respon- 
sibility. 

Instead of the check sheet, with 
its printed list of items to check, the 
mechanic takes a convenient job card. 
He notes the things his inspection 
discloses need doing in addition to 
normal inspection. All parts used are 
listed by the mechanic so they can 
be charged out as well as work not 
ordinarily required. 

And who says mechanics cannot 
write! Examination of some of these 
cards showed very neat and precise 
information. Apparently the boys love 
the system because they note things on 


water Cuypeuille 
ABLETS 


CELLOPHANE WRAPPED ROLLS 


COUNT TABLETS 
INTO BOTTLE 


SO MODERN... 4 y 
These new Tablets of GOLDEN j 
CHURN’S Water- Dispersible 4 
Butter Color are the answers to 4 


ADD COLD WATER 
FROM FAUCET 





POUR INTO 
CHURN 


Letterhead for FREE SAMPLE 


Golden 





Shurn LABORATORIES —'\™ 





\\ 


—- 


2307-T NORTH ELEVENTH STREET>+ ST. LOUIS 6, MO. 
Northern Representative: 


ARTHUR W. VERNON +1380 NO. PASCAL® ST. PAUL 4, MINN. 
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the card that will be of help and , 
time saving factor for the mechanic 
who draws the truck for the next jp. 
spection. These trucks average about 
2,000 miles between inspections. Op 
one card it said, “brakes are good fo; 
at least 6,000 miles; do not remove 
wheels for two more inspections.” An 
other card stated, “some indicatigy 
front wheels are out of line but can’t 
be sure; check front tires carefully on 
Still another said 
“points and condenser will last just 


next inspection.” 


one more time.” 


Checking through to see how well 
all this worked was easy. Gasoline 
mileage was good for the type of 
service. Engine life was excellent and 
cost per mile was excellent so far as 
it could be compared with similar 
operations. 


e 
PLANT CLINIC 


(Continued From Page 52) 
cream will be less completely frozen; 
there will be fewer ice crystals and 
the product will appear smoother. 


Dextrose is commonly used to pro- 
When a 
portion of sucrose is replaced by dex- 


duce a smoother texture. 


trose the result is a lower freezing 
point in the mix. 


According to Sommer (3) the 
smoother texture obtained by increas- 
ing the sugar content or by substi- 
tuting dextrose for part of the sucrose 
is due mainly to the less complete 
freezing of the product. So the appar- 
ent improvement in texture is ob- 
tained at the 
difficulty in keeping the ice 
properly hardened in transit and in 


expense of greater 


cream 


the retailers’ cabinets. 


Stabilizers are useful in producing 
a smoother texture in ice cream and 
prevent coarsening in texture. The 
fact that stabilizers have the ability to 
imbibe large quantities of water, hold- 
ing it as water of hydration, is an im- 
portant factor in the smoothening 
effect. This property also enables sta- 
bilizers to reduce materially the coars- 
ening effect that results from temper- 
ature fluctuations in the hardened ice 
cream. The amount that may be used 
is limited by the fact an excessive 
amount causes the finished product to 
be gummy and to retain its shape on 
melting. 


Egg solids improve the texture of 
the ice cream by improving the whip- 
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ping ability which results in the pro- 
duction of smaller air cells. 


Processing procedure of the mix 
also has an effect upon texture. 


Homogenizing produces a smoother 
texture due mainly to the finer dis- 
persion of the fat. 


Aging the mix improves the texture 
of the resulting ice cream. Aging 
allows time for hydration of the pro- 
teins and for the water to combine 
with gelatin. Dahle and Caulfield (4) 
found that 4 hours’ aging at 40° F. 
was sufficient to produce ice cream 
with a satisfactory body and texture. 


Freezing and hardening of the ice 
cream also affect the texture. 


The design of the freezer is im- 
portant in determining texture. In 
order to produce a smooth texture in 
the ice cream the freezer must freeze 
the mix in thin layers and whip the 
air into the mix in such a manner as to 
obtain the smallest air cells possible. 


In order to produce a smooth tex- 
tured ice cream the scraper blades 
must be sharp so that the frozen ice 
cream is scraped off the freezer walls 


promptly and in thin layers. ‘This 
produces small ice crystals resulting 
in smooth texture. 


The mix should be frozen as stiff 
as possible in the freezer in order to 
obtain the smoothest ice cream. The 
more complete the freezing is, the 
less water will remain to be frozen in 
the hardening room where the freez- 
ing is slow and without agitation. Ice 
cream frozen to the proper stiffness 
will have a characteristic dry appear- 
ance. A coarser texture will result 
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Herring Avenue, Wilson, N. C. 


tion . 


if ice cream is allowed to melt pat 
tially between the time it leaves the 
freezer and is placed in the hardening 
room. This is due to the fact that 
larger ice crystals will be formed. 


If the hardened ice cream is ex 
posed to temperature fluctuations, it 
will become coarser in texture. Som- 
mer (5) says that with a rise in tem- 
perature the small ice crystals melt, 
and when the water is again crystal 
lized out as the temperature is low- 
ered, it deposits onto the larger crys 
tals that were left. The coarsening 
effect may be very pronounced, espe- 
cially under conditions that prevail 
in retail cabinets where the tempera- 
ture commonly is 6°to 8° F. In fact, 
the coarsening effect is much more 
pronounced at these temperatures 
than at those which prevail under 
Further, 
in retail cabinets the temperature fluc- 


hardening room conditions. 


tuations are much more frequent. 


In order that the consumer may get 
the ice cream in the best possible con- 
dition, it should be in his hands as 
soon as possible after it is frozen and 
hardened. Proper precautions should 
also be exercised so ice cream does 


y rake 


ee SPECIFY 


MURPHY 





MURPHY bodies are of all steel construc- 


. . for safety’s sake. 


Designed to meet your particular re- 
quirements, Murphy Bodies are equipped 
with hold-over plates for ammonia or 
freon refrigeration and are fully insu- 
lated for greater economy. 


Our staff of expert engineers are ready 
to serve you. For the TOPS in refrigerated 
truck bodies... 


make it MURPHY. 


MURPHY BODY WORKS, Inc. 


Tel.: 7-1146 
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not remain in the dealer's cabinet 


To this conclusion however, one of 


ordered to change its pricing schedule 








too long, exposed to temperature the three members of that commis- in the Arlington-Alexandria and - : 
fluctuations. sion dissented and in his statement of Manassas Markets. to e 
e the grounds for that dissent said, in “It would be ignoring the political i i 
part, facts of life not to realize that cop. 
RESALE PRICE FIXING BY “I do not believe that the members trols of some sort or other on the 
VIRGINIA MILK COMMISSION of the Milk Commission were ap- producer level are here to stay and — 
(Continued From Page 66) pointed to commit administrative sui- that federal controls would be the Richm 
cide nor should their practices of more __ inevitable result of the withdrawal of Wall | 
within its notice of hearing that it than twenty years be lightly swept this Commission of producer pricing = 
would further determine “Whether or aside. However, it is necessary to re- _ and, with no appreciable sentiment for sea 
not it will be to the public interest .yalyate conditions from time to time. | such decontrol, it would be in the Findir 
for the Milk Commission to withdraw Certainly no depression exists today as _ public interest for such controls to — 
the exercise of its powers in the it gig in 1934. continue by the Milk Commission. "7 
Arlington-Alexandria Milk Market paint » ee , 
and/or the Manassas Market.’ Much This re-evaluation from time to “The situation surrounding resale 
; sacl WAVE time is expressly delegated to the price fixing is entirely different from 
argument and evidence was presented Mais ; . 7 
ies the GComniteden en Gis cab Commission by the Legislature producer controls. Public sentiment BIC 
. ae are ee 5 through the Milk and Cream Act since ranges from apathy in the more rural 
ject as to resale prices only for and 5 ice aaa 
against. the Commission is the body to deter- areas to extreme hostility in some , 
mine whether it is to the public inter- | urban areas. It was estimated that o 
“Should this Commission withdraw ect to remain in a market or whether _ well over 90 per cent of the people a 
from resale price fixing in these mar- it should exercise its price controls on _in the Arlington-Alexandria Area - 
kets, other distributors who are pri- a producer or resale level. Long prac- | wanted decontrol of the resale price. a 
marily engaged in the milk business tice may be persuasive but does not I cannot see how it is to the public mah 
would be forced into cutthroat com- turn the word ‘may into a mandate. _ interest to flout such opinion. “8 
petition which would be destructive “This hearing was called as a re- “It may well be that some of the the: 
and demoralizing to the whole indus- sult of the recent decision in the Safe- smaller locally-owned distributors may dist 
try, producers and distributors alike, way Case in which the Commission suffer at the hands of large national 
and would therefore be detrimental to was ordered to set both minimum and chain dairies or even the large locally- Fr 
the public interest.” maximum prices and in other respects | owned dairies but I do not feel that on 
Sw 
TITAN BARREL BRUSH No. 940N 


THE THRIFT KING 


Lowest Priced Stainless Steel Pipe Tank 


When equipped with Pipe Washing Machine 


and Recirculating Unit, this one machine 
does EVERY cleaning job! 
Ll 


* Positive cleaning by Recirculation . 
* Positive cleaning by Soaking 


* Positive cleaning by Brushing 


tgs 





‘Job Tested’’ for cleaning barrels of Ice Cream 
Making Machines, also adaptable to Vats, 


Large Vessels. 


SANITARY © LONG-LASTING 
MORE EFFICIENT 








The NEW BARREL BRUSH 


The TITAN barrel brush is the result 





TYNEX Nylon Bristles—Around 
the entire circumference and over 
the end of barrel brush. Brush part 
measures 5%” long by 634" in 
diameter. Sturdy, stiff white 
TYNEX removes the most stubborn 
deposits from barrels or drums. 
Long Lasting Brush—Custom 
molded rubber block holds rust 


of exacting “Job Testing” to hold 
up under the heaviest work, to pro- 
vide fast efficient cleaning action 
through years of service. 

Length over-all—42” 
Packed—6 to Carton— Weight 
27 Ibs. per dozen. 


sottta. 


for all sanitary pipes, fittings and machine parts 


I JalKY In-Place-Cleaning for permanent pipe lines, storage 


-_- tanks, processing plate equipment and vats 


resistant staple set bristles per- 
manently. 

3’ Lumathread Handle assures 
perfect fit and long service. 








GUARANTEED TO OUTLAST AND OUTPERFORM ANY OTHER BRUSH 


Soomro 


See your Supply Jobber, or send for Bulletin—Section No. 800 


Y 
Y 
ueron/|. LOONEY TALE (oman 
ln fae —/- oe 


FLOUR CITY PACIFIC COAST 
BRUSH CO. 


Los Angeles 21, Calif. 


BRUSH CO. EES 
Minneapolis 4, Minn. 
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ria and the Milk and Cream Act was passed The cottage cheese retails off On promotion: “The routeman is 
to guarantee to any private business Johanna’s routes for 18 to 20 cents missing out on 25 to 30 per cent 
an assured income or even to keep it for the eight-ounces package, 30 to of the dollar volume he could be 
political in business.” 32 cents for the 16-ounce package. getting because he is not handling 
hat con. References It sells to dealers for 15 cents for quality by-products, nor promoting 
on the Safeway Stores v. Milk Commission, 87 S.E. the eight-ounce package and 23 cents them properly when he does have 
tay and 2d 769, Virginia, June 13, 1955 for the 16-ounce package. them. He doesn’t keep a full line of 
=> no ondngentae grat 4 — | These two businessmen in the dairy his wares in his carrier when he talks 
pricing unite Stotes Gupartment of Agriedwr. Agri industry have proved that cottage to the housewife. If the routeman is 
ment for soak Davadt tie. 02. June, 1955. . chess — be peottante ~highly prof- missing out, so is the company that 
i Finding of Fact and Opinion of the Milk Com- itable. Their opinions and comments employs him!” 
de mission, August 25, 1955 . on cottage cheese - considering their . 
wr ond a ae of V. P. achievements in the past year and a On attitudes of dealers toward 
sii , half — are worthy of note: cottage cheese and other so-called by- 
resale e products: “The product is misunder- 
nt from stood. It’s tricky to make — consistent 
ntiment BIG LEAGUE COTTAGE CHEESE high quality is hard to achieve, but it 
" in (Continued From Page 50) can be done. The other misunder- 
“dts not only keeps for a long time be- standing follows from the first and 
people cause we pay attention to all these that is that you can’t sell cottage 
is fee details — sanitation, laboratory checks, cheese. It can be done. We're selling 
© price, raw material, starter and so forth. W e it — lots of it. Why? Because we've 
public make it here within a short distance of got a consistently good product. The 
all our major markets. For that rea- people ask for more. 
son, too, it’s got a longer shelf-life 
of the than cottage cheese hauled long “What did it for us, in short, is 
rs may distances.” trained personnel in production and 
“5 From cow to cheese takes 30 hours. lab, good plant layout and design fos 
el thet From manufacturer to customer’s door- efficient handling, proper merchandis 





step takes 36 to 48 hours for Country 
Sweet Cottage Cheese. 


ing. Maybe you can say we changed 


“But | Spelled Them Exactly as You 
Pronounced Them!” 


our attitude toward cottage cheese.” 


LON 


ream 

= 
STING AA 
J 





Check these outstanding sales features: 


1. Meets or exceeds all PMA and 3A standards. 

2. Cooler tank guaranteed 10 years, the hermeti- 
cally sealed refrigerating unit for 5 years. 

3. Inner tank designed for complete drainage, easy 





cleaning. 
4. Low height of 34” makes pouring milk into tank 
ad easier. 
5. Self-contained up to 350 gal. size. 
rv} 6. V-belt reduction on agitating unit eliminates 
hold , oat 
pro- messy gear box and oil dripping. 
ction 7. Stainless steel—inside and out. 
8. Lower operating costs because the Kupfer cools = 
just one thing—Milk! = 
ight 9. Available in sizes from 150 gal. to 350 gal. E 


self-contained. Up to 1000 gal. with remote Z 
refrigerating unit. 

10. Designed to meet the most exacting demands in 
milk handling. 











Sell the bulk cooler that costs less to own and Se 
operate. You'll be supported the year round 
by an intensive campaign of sales promotion — 
directly to the dairy farmer. You'll be selling 4 
a proved profit producer to a market which 2=— = 
has been untouched by competition. A 
Territories are now open for distributors and jobbers. 
KUPFER PRODUCTS CO. MADISON, WISCONSIN Write, wire or call for complete information. 
view November, 1955 sa 














IS THERE A SHORTAGE OF 
DAIRY TECHNOLOGISTS? 
(Continued From Page 36) 

the few metropolitan dairies that ever 
employed technicians. A great deal of 
the testing and quality control is done 
by the large commercial labs. Many 
of the dairies do not employ tech- 
nicians. This position entailed some 
technical work, but mainly it was er- 
rand running and other odd jobs. In 
order to find time for quality control 
[ had to put in approximately 60-70 
hours per week, mainly at night. This 
necessitated giving up my social life, 
friends, family, etc. I had no leisure 
time and | had to give up plans to 
continue my education at night. Be- 
sides these poor working conditions, I 
was constantly being threatened with 
loss of the job. I was told that I could 
easily be replaced if I did not “toe the 
mark.” I was constantly reminded of 
the difficulties that previous techni- 
cians had encountered, who left this 
company. After eight months of the 
grind “I had it.” 

I sent out approximately 450 resu- 
mes to metropolitan New York City 
plants, New York State plants, and 
other plants throughout the country, 
including California. I received ap- 
proximately twenty answers, all with 
the usual reply. Take this gem, 
“Thank you for your interest shown 
in our company; with your combina- 
tion of higher education and _ practi- 


cal experience, | am sure you will be 
an asset to any company; however, 
...Wwe have no opening for anyone 
with your qualifications.” I tried visit- 
ing the New York State employment 
services. All I received was a blank 
stare. You're what? I spent an hour 
explaining what I was. This division 
specialized in various types of tech- 
nicians. 


A visit to the various technical em- 
ployment agencies brought similar re- 
sults. One agency placed such odd 
birds as ichthyologists, pomologists, 
tropical fruit growers, etc. but nary 
a dairy technologist. I visited all of 
the New York City milk plants, and 
spent a great deal of time, energy, 
and money travelling through New 
York State. I even tried the Long 
Island Agricultural and Technical In- 
stitute placement office. I wrote to 
Cornell University-Dept. of Dairy In- 
Both 
answers were that there were no open- 
ings available. I 


dustry asking for placement. 


received one offer 
from a rural manufacturing plant at 
$60.00 per week. This offer included 
moving from one plant to another 
plant and relocating each time. This 
offer was hardly worthwhile for a mar- 
I also received 
an offer as a utility man for the night- 
shift from a fluid milk plant. This 
would have been satisfactory except 


ried man to consider. 


that the employer specifically stated 
that if I should ever leave to take 





SAVES 


Modern 


Cover Capping 
at less than 
Plug Cap Cost! 


ALL ALUMINUM 
CLOSURES 


@ Bottling 5 million bottles of 
milk a year? If so, you can have 
modern cover capping at less than 
plug cap costs with Fords Econ-0- 
Seal Synchro-Print capping. Hard 
to believe, but we've got all the 
facts to prove it. Write today! 


BASCA MANUFACTURING COMPANY 


( Division of Huyler's) 


2222 North Olney Street * Indianapolis, Indiana 
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DISADVANTAGES OF THE 
DAIRY INDUSTRY COM.- 
PARED TO OTHER 
INDUSTRIES 
1—Lack of expanding new fields, 

plants, and facilities. 
2—Positions rarely become avail 
able until someone retires. 


oy) 


New positions rarely open fo; 
young men. 


4—Taking a new position means 

relocation. Plants are fa 
apart. Employees of the othe: 
industries when taking a new 
position merely change bus 


routes. 


ut 


Large plants use very few 
technicians as compared to 
other industries. 
6—Financial remuneration is 
lower than that paid to per- 
sons with college or technical 


training in other industries. 


SUGGESTIONS 
1—Increased liaison between col- 
lege and the industry should 
be maintained. 
2—A National Employment Ser- 
vice should be organized by 
one of the, or all of the dairy 


industry associations. 
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black- 
balled by him. This is easily accom- 
plished in the dairy industry. 

After two months of this eternal 
run-around, I took an easily available 
position in the food processing indus- 
try (incidentally, it took me two hours 
to locate this job), but my heart still 


yearns to return to the dairy industry. 


another position, I would bx 
























































“One More Thing . . . How Much Sever- 
ance Pay Can | Count on if I’m Fired?” 


American Milk Review 





























a MEDICAL MILK SPECIALTIES homes, and so forth, stressing the vir The nine present franchises held in 
THE (Continued From Page 46) tues of the product and that it is the United States are in the possession 
M- is a substantial growth, all on the up- available to anyone through his or of dairy companies ranging from qual- 
ward curve. Many dealers found the her dairy. At a later point, when the _ ified local processors to national brand 
home delivery aspect of the product medical profession in the area has distributors. 
fields, of especial value. become thoroughly familiar with es ee ™ 
Enzylac, ethical advertising to the erhaps one of the most important 
These franchise operators have public is used lessons to be gained from a review of 
avail found also that a companion product uniene Enzylac is its specialized approach 
res. offered by Medical Dairy Specialties Mechanically this means Enzylac to the market. Two months ago the 
en for is profitable to handle. Called Bac-T, sales are advance orders. The route- American Milk Review published an 
the product is a sweet acidopholus man does not carry the product on article on grocer attitudes towards 
sails milk with a highly palatable flavor. In milk. A disturbingly prevalent atti 
re far these markets, Bac-1 is slowly re- tude was, “Milk is milk, what can you 
othe: capturing the acidopholus milk market say about it?” 
pen which was lost some years ago because atte f ° 
a of consumer resistance to the acido- _ wr bo Cae ewe: 0 ‘ = po 
pholus taste. tion. Markets are people. The needs 
- . and desires of people vary. The needs 
few An enzyme-modified milk can also of an infant are vastly different from 
d to be preferable for persons with ulcers. hone dt ot cient The oaks ot 
Being more easily digested, it reduces “I’ve got a lot of customers on my route!” an adolescent are different from those 
~~ the amount of work the stomach must of a person in middle-age. Enzylac is 
per- do. For these reasons, Enzylac also his truck for speculative sales. His basically an attempt to tailor milk to 
moles may be preferred by customers 65 dairy receives from the producing fit the peculiar needs of a particular 
ieee years of age and older, and/or con dairy only the number of quarts need segment of the market. One cannot 
valescents. ed for orders to be filled that day. help but wonder whether there are 
Instead of a straight advertising Does the production of Enzylac call other groups with specific needs that 
1 col- “pitch” to consumers, an ethical pro for investment in special equipment? are not satisfied with present types of 
vould motion is handled by Medical Dairy None at all, says MDS, provided you milk. The technique has been success 
Specialties through “detail men” who have a vat pasteurizer. A franchise ful in one instance. It might very well 
Ser- call on physicians, hospitals, nursing holder’s sole investment is in product. be successful in others. 
d by 
dairy PT Ut LITTLE THINGS 
black- 
accom- 
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MILK SEAL 
Packed 12 te Box 


Available plain or duck impregnated 


A new, improved Neoprene Seal for use on De Laval Hot or Cold 
Cream Separators and Milk Clarifiers. E-Mac Seals last longer — 


need replacement less frequently. 


Look for the trademark “E-Mac in the oval” on every seal — it’s 
your guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of DAIRY BRUSHES 


and SUPPLIES. 


CREAM SEAL 
Packed 36 to Box 


DAIRY BRUSH CO., INC, 











Chocolate Milk Drinks, made with FORBES Chocolate Flavor Powders, 


are delicious, have eye appeal, are tops in quality, economical in cost. 


Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 


OATS MM YP | 


READING e PENNSYLVANIA 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. @ CLEVELAND 13, OHIO 


6-Moé 
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WANTS AND FOR SALES 





Lightface type 
($2.00 minimum) 


Position Wanted 
Lightface type 


of ads. 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands by 
the 15th of the previous month (for instance, copy in October 15th for November issue). 
All Classified Advertisements, except Position Wanted 
10c per word 


Include name and address in word count, except for blind ads. 


-.05c per word 
Boldface type —.10c per word 


Include name and address in word count, except for blind ads. 
Box Numbers — 50c additional charge in United States. 
Do not include your name and address in word count. 


No classified advertising will be accepted to run with borders or special spacing. 
All such advertisements are considered to be display ads, and will be billed as such. 
(Rates and mechanical requirements on request.) 
All advertisements accepted in good faith. We cannot be responsible for reliability 
If you wish further information on advertiser, request references from him. 


Boldface type—l15c per word 
($3.00 minimum) 


- Minimum charge $1.00 
Minimum charge $2.00 











EQUIPMENT WANTED 


WANTED: 
DRIER. 
DAIRY, 


Write to: LANGLE’S 
Odebolt, Lowa. 11-M-55 
STORAGE TANK — 100 can, suit- 
able for use in fluid milk operation. 
Contact WELSH FARMS, INC., 
Long Valley, New 11-M-55 


Jersey. 


FIILER—for 38 mm. Dacro opera- 
tion; cold milk Separator BOWL for 
136 Clarifier; good used 38 mm. Dacro 
Cappers; quantity case DOLLIES; 
large Vilter snow machine head. Write 
to: ROBERDS DAIRY, 2500 Tennes- 

e Ave., Savannah, Ga. 11-M-55 


Used BOILERS, high or low pres- 
sure. Also used smoke stacks, pumps, 
motors and other boiler room equip- 
ment. Send complete information and 
prices. Write to: OTTO BIEFELD 
COMPANY, Watertown, Wis. 

11-M-55 


Double DRUM Roller 





EQUIPMENT FOR SALE 


Buffalo Double Drum DRIE R - 
42 x 100. Stainless steel Hood new 
Fitzpatrick Hammermill. Excellent 
Condition Available immediately. 





Write to: ALDOVIN DAIRY, Route 
29, Tunkhannock, Penna. 11-M-55 
Milk Carton FILLER (Mfg. by 


U. S. Dairies Sales Corp.) Handles half 
pints, pints, quarts and two quart Pure- 
Pak Cartons—A-1 Condition. Write to: 
FRANK PIL LEY & SONS, INC., 
Sioux City 2, lowa. 11-M-55 

Monitor Pectin CANS, 32 five gal 
lon in good condition. Would ex 
change for Norris cans. Write to: 
HOOSIER CONDENSED MILK 
COMPANY, Bluffton, Ind. 11-M-55 


FILL ER—Pure Pak LT-20 IIreco, 
used 2% years. Excellent condition. 
Price $2,950.00 F.O.B. Waterbury. 
Emery Thompson Model CS204 Soft 
Ice Cream FREEZER Used 2 weeks, 


rechecked at Factory. 3 phase. Attrac- 
tively priced. Write to: BURTON- 
FORD COMPANY, Inc., Waterbury, 
Connecticut. 11-M-55 








EQUIPMENT FOR SALE 


CUT COOLING COSTS. Self clos- 
ing doors mounted just inside your 
cooler will keep the cold inside during 
loading or unloading when it is advan. 
tageous to prop the door open. We 
have in stock 36” x 66” genuine 
York-Jamison double batten auto-close 
doors, complete with removable track 
heads for 7’2” track. 112” corkboard 
insulation, i4 gauge metal clad. Brand 
new. Original factory crates. $98.00 
each. Freight prepaid in the United 
States. Door height will be altered for 
anything up to 11’2” track for $15.00 
additional. Write to: THE BIMEL 
COMPANY, 2600 Colerain Ave., Cin- 
cinnati 14, Ohio. 11-M-55 

Used 2 Quart, Cherry-Burrell Soaker 
WASHER, Model ‘I'l, washes sizes 
through round or square half gallons, 


3 phase motors. In good condition— 
only $400.00. Write to: GIRTON 


SALES COMPANY, Millville, Penna. 
11-M-55 
Ilreco Pure-Pak paper FILLER. 


Kills all size containers up to and in- 
cluding quarts. Speed 20 units per min- 
ute. Used about 3 hours per day for 
Price $1,800.000. 200 gallon 
Cherry-Burrell pasteurizing VAT. 
Price $200.00. No. 66 Valve 
Separator BOWL. Stainless steel disc. 
Price $50.00. Jacket type stainless steel 
tube preheater. Price $50.00. Write 
to: BLU-RIBON DAIRIES, Lee and 
Turner Sts, 


3 years. 


Deval 


Alexandria, louisiana. 


11-M-55 

Fulton BOILER, New 20 HP. No 
tubes—No coils, Complete with Burner, 
Controls, and Steam Trim. Highly 
Efficient, Compact, fast steaming, and 
priced at only $1,600.00. Write for 
Literature to FULTON BOILER 
WORKS, INC., P.O. Box 122, Os- 
wego, N. Y. 11-M-55 




















manufacturing “know - how” 
give JALCO Babcock Testers 
Ai joA 1. A. = AL- 





CO is first in quality — de- 
pendability — perf °— 
and value. A size for every 
need. Ask for name of JALCO 
jobber in your locality. 





THE JALCO MOTOR CO. 
UNION CITY, INDIANA 


For Top Vebue Get ~JACO 


CO | 
Forty years of cream tester Hise 


ination. 
* Rugged, 
Construction. 


gallon, 2-gallon 








Impress 
DOORSTEP DAIRY 
SERVICE CABINETS 


* Holds Safe Temperature . . . 
Completely Insulated. 
* Eliminates Doorstep Contam- 


Galvanized  Ste2! 


Sizes, 3 to 8 quarts. 
bottles. 
WRITE FOR SAMPLE . TODAY! 


SHIRLEY MFG. CO., 


Your Customers! 


Holds 





Rockford, Ill. 
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EQUIPMENT FOR SALE 


FOR BUTTER PATTIES—Waxed 
U-Boards, 6” x 15%4”, 16 point double 
white, $8.25 per thousand or 51%” x 
6%”, $3.00 per thousand. Samples 
cheerfully sent upon request. Write 
to: BORAX PAPER PRODUCTS 
COMPANY, 350 East 182nd St., 
Bronx, 57, N. Y. 11-M-55 


Model 125 CGD, 200 Manton Gaulin 
HOMOGENIZER. Completely Re- 
built. Excellent Condition. Write to: 
OHIO CREAMERY SUPPLY COM- 
PANY, 701 Woodland Avenue, Cleve- 
land 15, Ohio. 11-M-55 


New low prices on plunger seals 
for your C.P. and M.G. HOMOGEN- 


IZER. Send for trial offer. Advise 
style and capacity of homogenizer. 
Write to: STUART W. JOHNSON 
& COMPANY, 611 Main St., Lake 
Geneva, Wis. 11-M-55 


Used WIRE CASES for round % 
gallon bottles, 8 bottles per case. Fx- 
cellent condition. $1.35 each. Write to: 


STUART W. JOHNSON & COM 
PANY, 611 Main St., Lake Geneva, 
Wis. 11-M-55 


“FOR SALE: King Zeero Ice Builder 
Model E-608. Complete with automatic 
iced thickness control. 
dition. 


Excellent con- 
Replaced with 
larger size due to expanded produc 
tion. Ideal for 4,000-6,000 quart plant 
Price $1,500.00. Write to: RADWAY’S 


Four years old. 


DAIRY, INC., 29 Jefferson Avenue, 
New London, Connecticut. Gibson 
3-6252. 11-M-52 


Fulton BOILER, New 30 H.P. No 
tubes—No coils, Complete with Burner, 
Controls, and Steam Trim. Highly 
Efficient, Compact, fast steaming, and 
priced at only $2,300.00. Write for 
Literature to FULTON BOILER 
WORKS, INC., P. O. Box 122, Os- 
wego, N Y. 11-M-55 








Write — 





2307 SOUTH OLIVER 


November, 1955 





PORTA BLE vain storace piant 


FOR SALE...or 
FOR LEASE $1.25 per day 


Increase retail route sales...save 
on delivery costs...reduce num- 
ber of deliveries...keep milk in 
better condition through better 
refrigeration. Install branch sta- 
tions in strategic locations by using 
these fully automatic, self-defrost- 
ing, portable ICS units. Comes 
fully assembled...ready to use. 
Just plug it in. Stores 300 standard 
cases. Investigate the ICS leasing 
plan...or easy purchase plan. 


INTERNATIONAL COLD STORAGE 


EQUIPMENT FOR SALE r 


FOR SALE — HOMOGENIZER 
Cherry-Burrell 200 gallon; Cherry- 
Burrell Spray stainless steel PAS 
TEURIZER, 150 gallon; Cherry-Bur- 
rell stainless 6-18 FILLER: Cherry- 
Burrell B 2 Section 6 ft. COOLER 
with stainless roll covers; 15 H. P. 
|.ookout BOILER like new: 4 wide 
Heil Washer; Double wash tank; 50 
gallon Cherry-Burrell stainless Cheese 
VAT; Cherry-Burrell 12-Bottle milk 
tester and testing supplies; Long 
Stem THERMOMETERS; Taylor 
THERMOMETER; 25 ft. Steam 
HOSE; 1,200 lb. International SEP- 
ARATOR: Set of 1” and 1%” Sani 
tary PIPES; Weigh stainless Receiv 
ing VAT; Hydro Steam Cleaner. In 


quire at BURGER DAIRY STORE, 
5033 Navarre Road, S. W. Canton, 
Ohio. L. J. Burger. Owner 11-M-55 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 











Rogers 48” all stainless Vacuum Pan 
located in Eastern Tennessee; Jensen 
all stainless Cabinet COOLER for 
800 gallon per hour of ice cream mix: 
2,500 gallon Glascote not insulated 
Milk Processing TANK. All reason- 


able. Contact H. Epstein, BEST 
EQUIPMENT COMPANY, 617 


Davis Street, Evanston, Illinois. DAvis 
8-0926. 11-M-55 


MILK EQUIPMENT: Bottle 
WASHER, Cherry-Burrell Model 8; 
Nuline FILLER, Cherry-Burrell No. 
48; Sweet Water cooling UNIT; Elgin 


softener; SEPARATOR 142: several 
pump motors; bottle, case conveyors. 
Inquire ITHACA ICE CREAM 
COMPANY, Ithaca, New York. 
11-M-55 


Used WIRE CASES for round gal- 
lon jugs, five bottles per case, $1.35 
per case. F.O.B. Lake Geneva, Wis. 
Write to: STUART W. JOHNSON & 
COMPANY, 611 Main St. Lake Ge- 
neva, Wis. 11-M-55 





EQUIPMENT FOR SALE 


Cherry-Burrell Plate Unit, 3 section, 
136 stainless steel PLATES; Chester 
Ste-Vac Model SV-20 HEATER; 100 
to 400 gallon stainless steel PAS 
TEURIZERS; 250 and 300 gallon 
Vertical stainless steel TANKS; 300 
gallon Cherry-Burrell Model SVS 
Storage VAT with direct expansion 
coil; 4 and 6 Wide Soaker Type Bottle 
WASHERS; 12,000 Ib. Jensen stainless 
steel Direct Expansion CABINET 
COOLER; 300 gallon Creamery Pack 
age stainless steel Holding VAT: 6 ft 


Chester Box Tube HEATER, 16—1” 
stainless steel tubes; G-100 Cherry- 
Burrell FILLER with 38 mm. Dacro 
Cappers: Model A and Ilreco Pure 


Pak BOTTLERS: 7,000 Ib. 
SEPARATOR: 125 to 1,500 gallon 
HOMOGENIZERS or VISCOLIZ- 
ERS; 500 lb. Rice & Adams stainless 
steel Weigh Can with Receiving 
Vat: Lathrop-Paulson 8 C.P.M. Can 
Washer: Oakes & Burger Rotary Can 
WASHER: 6 C.P.M.: No. 10BB, No 
25BB and No. 55BB Waukesha 
PUMPS: Cherry-Burrell stainless steel 


DeLaval 


FLEX-FLO PUMP, 2 H. P.; 42” x 
120” Double Drum DRYER: Frick 


Evaporative Ammonia CONDENSER, 
20 ton capacity. Many other desirable 
items — send us your inquiries. Write 
to: LESTER KEHOE MACHIN- 
ERY CORPORATION, 1 East 42nd 
Street, New York 17, New York. 
11-M-55 


Stainless Steel Truck TANK, 1,800 
gallon; 930 gallon  Cherry-Burrell 
Super HOMOGENIZER; 2,000 and 
3,000 Glass Lined Tank. Write to: 

30x 433. 11-M-55 


Pre-Inventory clearance sale of all 
used equipment consisting of Cream- 
ery Package 10 valve FILLER with 
3 capper heads for 56 mm. bottles in 
cluding ™% gallons; Cherry-Burrell 6 
wide quart Soaker WASHER: Con 
tinental Model O Soaker WASHER 
for oblong % gallon bottles: Cherry- 
Burrell 10 valve FILLER for 56 mm 
bottles including oblong ™% gallons: 
DeLaval E-19 SEPARATOR with 
stainless steel discs. All above priced 
for quick sale. Write to: STUART W. 
JOHNSON & COMPANY, 611 Main 
Street, Lake Wisconsin 

11-M-55 


Geneva, 











WICHITA, KANSAS 


AMERICAN MILK REVIEW 
WANT ADS 


Are a Profitable Investment 


Over 12,000 fluid milk and milk products plant owners 
and buying executives receive individually addressed copies 
each month. AMR is the only national dairy publication offering 
this complete personalized coverage. 

Deadline for classified advertising is the 20th of the month 
preceding publication. Full rate information will be found at 
the beginning of the WANTS AND FOR SALE Section in the 
back of the book. 


URNER-BARRY COMPANY 


92 WARREN STREET 


Publishers Since 1858 
NEW YORK 7, N. Y. 
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EQUIPMENT FOR SALE 








BOTTLES: 2 quarts, square 48 mm. 
$10.00 gross. Half-pints square squat 
or tall $4.50 gross. CASES: Wire or 
wood for square (12) quarts, $1.25. 
Half pints and pints, $1.25. 300 gallon 
Stainless steel Barrett PASTEUR- 
IZER, $400.00. Fairbanks Dial Scale 
stainless steel Weigh and Surge Tank, 
$600.00. Doering No. 79 Patty ma- 
chine, $200.00. Cherry-Burrell CHURN 
Ch 28 RC, $300.00. Forewarmer stain- 
less steel Creamery Package, $200.00. 
Stamsvick cream FILTER Model 308. 
$50.00. Kold-Hold Compact refrigera- 
tion unit with 1 HP Brunner com 
pressor, (new) $300.00. 25 HP York 
Freon Compressor, $2,000.00. VIS- 
COLIZER 125 gallon, single phase 
motor, $350.00. Bump pump 2” $150.00. 
30 gallon stainless steel UNI-VAT. 
$125.00. Bagby D3, $150.00. DeLaval 
166 CLARIFIER, $900.00. DeLaval 
142 SEPARATOR, $750.00. 1,500 gal- 
lon glass holding TANK, $300.00. 
Quirk wagon BOXES, No. 325, $20.00 
each. Fort Wayne gallon jug FILLER. 
$250.00. FE. T. 20 quart FREEZER. 
$150.00. 600 gallon round bottom 
Surge TANK stainless steel, $175.00. 
R & A Rotary can WASHER $250.00. 
Write us what you need, we buy, sell, 
and trade. Liquidators and Appraisors. 
GORDON EQUIPMENT COM- 
PANY, 6530 W. Jefferson, Detroit 17. 
Michigan. 11-M-55 


Model 125 CGD 400 Manton Gaulin 
HOMOGENIZER. Completely Re- 
built. Excellent Condition. Write to: 
OHIO CREAMERY SUPPLY COM- 
PANY, 701 Woodland Avenue, Cleve- 
land 15, Ohio. 11-M-55 


BOILERS-HIGH PRESSURE. We 
carry a large selection of ASME Na- 
tional Board high pressure boilers, 
gas, oil and coal fired, ranging from 
10 to 1,000 h.p. Each guaranteed in 
excellent condition. Sale sheet and 
complete data sent upon request. Write 
to: WABASH POWER EQUIP- 
MENT COMPANY, 31 East Con- 
gress, Chicago 5, II. 11-M-55 


TO BUY, TO SELL GOODS 

or Services a Classified Ad 
Will Bring You Quick Action in 

AMERICAN MILK REVIEW 


IT PAYS TO PROTECT 
YOUR PAYLOAD WITH 


THERMO KING 


TRUCK REFRIGERATION | 
Ask About the New | 
Thermo King Models | — 
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GQ) U.S. THERMO CONTROL CO. 


44 South 12th Street 
Minneapolis 3, Minn. 
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EQUIPMENT FOR SALE 


Vertical Lookout BOILER 10 H. P.; 
20 quart batch Ice Cream FREEZER 
with 2 H. P. Freon Compressor; 8 ft. 
Schlueter Wash VAT; Cherry-Burrell 
618 Bottle FILLER with Stan-seal 
Capper for 48 mm. bottles; 2 Fort 
Wayne gallon and half gallon Jug 
FILLERS Style with 3JB2-56 mm. 
cover cappers; 200 gallon per hour 
Manton-Gaulin HOMOGENIZER 
Model CGC; U. S. Dairy Paper Bottle 
FILLER; 2 Mojonnier Dawson Semi- 
automatic paper bottle FILLERS; Re- 
ceiving Unit composed of 20 gallon 
dump vat, 1 inch stainless steel milk 
pump and one Stamsvie Cold Milk 
FILTER; Stainless steel 14 valve 
Cemac Glass Bottle FILLER; Cherry 
Burrell G. V. 10 Glass Bottle FILLER: 
Two 200 gallon stainless steel Cherry 
Burrell Spray PASTEURIZERS. 
Power Driven sanitary pipe washer 
and vat for washing milk pipe; 300 gal 
lon stainless steel Cherry-Burrell Spray 
PASTEURIZER; Hand operated 
Cherry-Burrell gallon jug FILLER: 
3 compartment Cherry-Burrell gallon 
jug WASHER: 40 quart batch Ice 
Cream FREEZER; Cherry-Burrell Ro 
tary Can WASHER. Write to: R. N. 
HURST, BROUGHTON’S FARM 
DATRY, INC., R. F. D. No. 15, Mari- 
etta, Ohio. 11-M-55 


Fulton BOILER, New 15 H.P. No 
tubes—No coils, Complete with Burner, 
Controls, and Steam Trim. Highly 
Efficient, Compact, fast steaming, and 
priced at only $1,255.00. Write for 
Literature to FULTON BOILER 
WORKS, INC., P. O. Box 122, Qs- 
wego, N. Y. 11-M-55 





HELP WANTED 
SALESMAN Experienced man 


now selling the dairy industry needed 
by Dairy Machinery Manufacturer. 
Eastern territory. Salary, bonus, ar- 
rangement and expenses. Our men 
know of this ad. Send full particulars 
to: Box 427. 11-M-55 


WANTED calling on 
dairies sell Bradway non-settling choc- 
olate powder for milk. Commission 
protected territory. Write to: BRAD- 
WAY CHOCOLATE COMPANY. 
New Castle, Ind. 11-M 55 


Salesman 


gi 


) wz 





HELP WANTED 
PLANT MANAGER— Experienced 


in all phases of plant operation wanted 
by a medium size dairy, located jn 
large city in Eastern Pennsylvania, 
Write in detail stating qualifications, 
experience, age, marital status, and 
salary desired. Write to: Box 430. 
11-M-55 

SALES MANAGER for a small but 
rapidly growing dairy. Eastern Sea 
board. Write for particulars. Write to 
Box 429. 11-M-55 











POSITION WANTED 


As production MANAGER with 
progressive fluid milk organization 
Past experience in field work, quality 
control, bottling with both glass and 
Pure-Pak paper operation, large scale 
manufacture of cottage cheese and 
manufacture of ice cream. Experienc« 
includes responsibility for personnel 
procurement, inventory control and 
purchasing supplies, fluid milk pro- 
curement and handling customer com 
plaints. College graduate, married with 
family. At present employed as pro- 
duction superintendent with large scale 
Midwest concern. Write to: Box 431. 

11-M-55 

In production or Quality Control 
Nine years’ experience in fluid Milk 
Industry from H. T. S. T. to culture 
and starter control. B. S. degree in 
Dairy Technology. Looking for job 
with possibilities. Willing to settle 
anywhere for right position. Best of 
references. Write to: Box 432. 

11-M-55 

As ASSISTANT MANAGER or 
LABORATORY TECHNICIAN. 
Possess degree in dairy industry, New 
York State bacterial, and Babcock and 
Gerber testers licenses. Experienced 
in all phases of quality control and pro- 
duction supervision. Working knowl- 
edge of personnel management and 
inventory control. Married, young, and 
willing to relocate. Write to: Box 434. 

11-M-55 


DAIRY PLANT MANAGER de 
sires change. Twenty-five years’ ex- 
perience with production, purchasing 
supplies and equipment, personnel and 
general plant maintenance. Can furnish 
best of references. Write to: Box 


$35. 11-M-55 















| y MILK and CREAM TESTERS 


Advanced design offers 
more value for the money. 
Speed control, quick accel 
eration, outside reading 
thermometer, visual speed in 
dicator, and many other 
features. Also standard mod- 
els from 8 to 36 bottle 
capacity. Write for catalog 
including simplified Babcock 
testing methods. 

THE GARVER MANUFACTURING CO. 


Union City, Indiana 


" Babcock Tester Manufacturers tor Three Decades.” 


American Milk Review 
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MILK PLANT WANTED 


“PLANT FACILITIES AND MILK 
WANTED by manufacturer who in- 
troduced Yogurt commercially into the 
U.S.A. for expansion of Yogurt and 
other dairy specialties. Processing will 
ft in perfectly with regular milk plant 
operation. Write to: Box 436. 11-M-55 











FLAVORS 


TOMATO COCKTAIL WITH DE- 
HYDRATED VEGETABLE JUICES 
AND SPICE—a wonderful sales stim- 
ulant especially in third quart and half 
pints for factory or similar trade. Good 
profit item. Easy to manufacture. 
NOTHING TO ADD BUT WATER. 
Carton plates and bottle caps in all 
sizes available. Complete advertising 
and sales promotion. For samples of 
trial order, write to: UNITED EX- 
TRACT LABORATORIES, INC., 
1521 West Walton St., Chicago 22, 
Ill. 11-M-55 


Pure tree-ripened LIME Juice, OR- 
ANGE Juice or TANGERINE Juice 
for Better Sherbets. Sample order 12 
Number 10 cans, any combination, only 
$15.00. Write to: FLORIDA CAN- 
NERS, INC., Eustis, Fla. 11-M 55 





BUSINESS OPPORTUNITIES 


PLANT FOR SALE: Milk busi- 
ness, 35 acre farm, home and 5 trucks. 
Located in Hawley two miles from 
Pennsylvania’s largest summer resort, 


Lake Wallenaupack. Contact JOHN 
SCHAIBLY, Hawley, Pennsylvania. 
Phone Hawley, Pa. 4632. 11-M-55 


FOR SAILE—Several Milk Plants in 
Wisconsin. Two with much equipment, 
one completely equipped. Also Milk 
Receiving Plant combined with Cheese 
making presently operating. (Available 


through another Broker). Write to: 
HYNE REALTY, Evansville, Wis. 
Phone 12W. 11-M-55 











WANTED TO LEASE 


Wanted to lease with option to buy, 
Small Cheese Factory fully equipped 
and ready to use, near New York City 
as possible. Give full particulars, and 


for appointment, address in care of 
this publication. Write to Box 419. 
11-M-55 


TRADEMARK 





SALES PROMOTION 
TRUCK LETTERING and 
DECALS made fot 
your truck and store advertising. Easy 
to apply, uniform, distinctive, econom- 
ical for large or small needs. Write to: 
MATHEWS COMPANY, 827 So 
Harvey Ave., Oak Park, Ill. 11-M-55 








PRINTING SERVICE 
2-in-1 MILK CARRIERS for PYR- 
AMID TYPE BOTTLES. Buy direct 
no middelman no commissions. 

Sturdy—Folded—holes punched out 
Your Dairy’s name printed on top of 
carrier. Dairies using these carriers 
show a sharp increase in sales. Why 
sell one quart when you can sell two? 


Samples and prices on request. Write 
to: VOGUE PRINTING COM- 
PANY, 2502 Avalon Ave., N.E., Can 
ton, Ohio. 11-M-55 








SEES RECORD CAN OUTPUT 

Can production in the U. S. is 
headed for an all-time record in 1955, 
reported William C. Stolk, president of 
American Can Company. 

He said that output of the can- 
making industry in the current year 
probably will total about 38 billion 
containers, estimated on the basis of 
No. 2 cans. That would be approxi- 
mately 5 per cent greater than the 
36.2 billion cans manufactured in 
1954, Stolk added, explaining that in 
each of the last four years U. S. can 
production has attained new highs. 


He attributed his optimism for the 
current year to several factors. “The 
prospects are that many of the cur- 
rent food packs will be substantially 
larger than a year ago,” he explained. 
“On the basis of can production figures 
for the first seven months of the year, 
impressive gains also have been made 
in the output of cans for beer, motor 
oil, coffee, shortening and pet foods, 
as well as for a number of other food 
and non-food items.” 












































Production of all types of cans dur- 
ing the first half of 1955 was almost 
6 per cent ahead of the same period 
last year, he added. 


PURCHASES RAILROAD AND 
PLANT SITE 


Marathon Corporation has an- 
nounced plans for a long-range devel- 
opment program in the South initiated 
by the recent purchase of a pulp and 
paper mill site and a connecting car- 
line in Alabama and 


rier railroad 


Mississippi. 
John Jr., 


Marathon, in announcing the com 


Stevens, president of 
pany’s plans indicated that the con 
struction program still is in the de 
velopmental stage. 


The first action involved in the 
transaction was the purchase of the 
Meridian and Bigbee Railroad Com- 
pany between Meridian, Mississippi, 
and Myrtlewood, Alabama. Marathon 
bought the entire line. 
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The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


COMPO-COOLER 


milk plant 
are using COMPO- 
COOLER Sample Bottle Cabinets. 
COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 
COMPO-COOLER gives you com- 
plete electric refrigeration. 
lifetime 
There is a COMPO-COOLER in a 
style and size to fit 
your particular plant needs. 


Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, Glens Falls 5, N. Y. 


managers 


Cabi- 


stainless steel. 








Better DRY MILK 





Many other exclusive features insure long life with low steam 
and power costs. Complete 


OVERTON MACHINE COMPANY 


AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 


The Patented, glass - smooth, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 
at the lowest possible cost. 


detail * 
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Michigan 
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